Price  10s  6d, 


p 

10 

i  m 
Ql 

Hf 


■  ■ 

TREATISE  ON  BREWING 

WHEREIN  IS  EXHIBITED 

THE  WHOLE  PROCESS 

THE  ART  and  MYSTER  Y  of  BREWING 

the  various  sorts  of 

MALT  LIQUOR ; 

WITH 

Practical  Examples  upon  each  Species. 

Together  with  the  Manner  of  using  the  Thermometer  and  Saccharometer ; 
elucidated  by  Examples, 


RENDERED  EASY  TO  ANY  CAPACITY, 

IN  BREWING 


LONDON  PORTER, 
BROWN  STOUT, 
READING  BEER, 
AMBER, 

HOCK, 

LONDON  ALE, 


WINDSOR  ALE, 
WELCH  do. 

WIRTEMBERG  do. 
SCURVY-GRASS  do. 
TABLE  BEER,  and 
SHIPPING  do. 


THIRD  EDITION. 

BY 

A  LEX  AND  E  R  M  OR  R  ICE 

Common  Brewer.1  '  ' 


LONDON : 

Printed  by  Knight  and  Compton,  Middle  Street,  Cloth  Fair, 

FOR  THE  AUTHOR: 

SOLD  BY  H.  D.  SYMONDS,  PATERNOSTER  ROW. 


) 


jaho>sv.  •  u.  ,  •  .  v  v  «.♦  < 


It  may  be  neceffary  to  give 
fome  Reafon  for  laying  thefe  few  Sheets 
before  the  Public. 

I  am  convinced  that  the  many  raw,  thin, 
pale  Beers,  which  are  in  fuch  frequent  Vend, 
whereby  the  Brewery  is  injured,  and  the 
Public  not  benefited,  principally  proceed 
from  the  Liquors  being  improperly  taken, 
and  from  not  extracting  that  Quantity  of 
Saccharine  from  the  Malt  which  it  really 
polfelfes ;  it  having,  by  an  improper  Pro- 
cefs,  in  the  firft  Inftance,  fo  locked  up  the 
Pores  of  the  Malt,  that  no  After-heat  can 
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procure  the  proper  Extra6L  I  am  fpeaking 
of  partially  locking*  it  up,  which  is  fo  fre¬ 
quently  palTed  over  unnoticed.  Were  the 
Goods  entirely  fet,  the  moft  inattentive  Ob- 
ferver  could  not  avoid  feeing  it.  Notwith- 
ftanding  which,  the  ignorant  Brewer  conti¬ 
nues  his  ufual  Procefs,  runs  his  accultomed 
Lengths  from  this  (originally)  good  Malt, 
and  thinks  that  he  has  extracted  the  whole 
Virtue  from  it.  But  this  is  not  the  Cafe; 
for,  though  he  may  obtain  the  fame  Quan¬ 
tity  of  Liquid,  it  Is  very  deficient  of  that 
Richnefs  which  he  has  a  right  to  expert , 
and  which  is  fo  gratifying  to  the  Palate. 

When  we  fpeak  of  the  Bodies  of  Beers, 
Strength  is  not  to  be  underftood  ;  but  it  is 
the  Materiality  of  it  which  is  diftinguifli- 
ed  upon  the  Palate,  as  light,  heavy,  thin, 
full,  &c. 
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It  is  well  known  to  every  Brewer  that 
the  flrongeft  raw  Wort  produces  no  inebri¬ 
ating'  Effects  upon  the  Drinker  :  from  this 
we  are  convinced  that  Fermentation  does 
not  fet  at  Liberty,  but  pofitively  creates,  the 
fpirituous  Parts  of  the  Liquor. 

Fermentation  is,  then,  the  grand  Field 
where  the  experienced  Brewer  is  to  reap  the 
golden  Harveft  of  his  Labours s  here  is  the 
moil  delicate  Part  of  the  Procefs,  as  every 
Error  in  this  Stage  muft  be  a  Diminution 
of  the  Brewer’s  Profits. 

We  have  fome  Brewers  in  the  Town 
Brewery  who  fuffer  their  Ales  to  lie  eight 
or  ten  Days  in  the  Tun,  which  frequently 
caufes  it  to  be  Yeaft-bitten :  the  Lofs  which 
they  fuftain  in  Quantity  may  alfo  be  calcu¬ 
lated,  from  its  lying  fo  long  expofed  in  the 
Working  Tun.  I  think  it  muft  be  clear 
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to  almoft  every  practical  Brewer,  that  this 
Mode  of  proceeding1  is  improper  upon  many 
Accounts. 

It  muft  be  vifible  to  every  Perfon,  that 
Fermentation  carried  beyond  a  certain  Pe¬ 
riod  defeats  its  own  Purpofe  ;  for  which 
Reafon,  it  requires  the  itri6teft  Attention  of 
the  Artift.  A  Delay  of  an  Hour  or  two  in 
cleanfing  it,  when  fit,  will  endanger  your 
whole  Gyle.  To  an  improper  Management 
in  this  important  Part  of  the  Procefs,  may 
be  afcribed  the  Quantities  of  thick,  cloudy 
.Beers,  with  which  the  Public  are  fupplied  ; 
which  champ  in  the  Mouth  more  like  Hafty 
Pudding  than  a  well  brewed  Beverage. 

By  a  prudent  Management,  and  a  Know¬ 
ledge  of  that  grand  Efiential— Fermentation, 
there  might  be  produced,  without  any  In- 
ereafe  of  Expenfe,  a  light,  pleafant  Drink, 
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agreeable  to  the  Vifion,  and  pleafant  to  the 
Tafte. 

The  Crifis  when  to  cleanfe  is  of  fo  delicate 
a  Nature,  that  it  is  impoffible  to  lay  down 
any  fixed  Rule  ;  but  Obfervation  will  point 
it  out  clearly  to  you.  The  Brewer  who, 
by  his  Attention  to  the  Particulars  here  re¬ 
commended,  attains  this  defired  Perfection, 
fecures  to  himfelf  an  unfolicited  Extenfion 
of  Trade,  and  renders  thofe  enormous  Ex- 
penfes  that  are  daily  incurred  by  Brewers 
to  force  a  Trade  unneceffary  :  it  will  fave 
them  the  Unpleafantnefs  of  taking  back  Re¬ 
turns,  or  that  moft  ruinous,  though  daily 
praCtifed,  Method  of  allowing  the  Victual¬ 
ler  the  Beer  at  a  far  reduced  Price,  to  in¬ 
duce  him  to  draw  it.  Again  :  his  Beer,  by 
being  well  brewed,  and  giving  univerfal 
Satisfaction,  enables  the  Victualler  to  chufe 
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his  Cuftomers,  and  only  fupply  thofe  who 
pay  him  ready  Money,  or  at  a  Ihort,  regu¬ 
lar  Credit. 

Thus  fupplied  by  fuch  a  Brewer,  he  will 
be  enabled,  every  twenty-eighth  Day  as  it 
comes  round,  to  pay  his  Book  up ;  and 
without  being  obliged  to  refort  to  thofe 
fhuffling  Methods  of  mixing  Table  and 
fometimes  Small  Beer  with  the  Porter,  to 
lelfen  their  monthly  Payment,  and  pay 
themfelves  for  thofe  Rilks  which  they  are 
obliged  to  run,  to  get  rid  of  an  Article  that 
is  only  marketable  among  thofe  who  cannot 
do  without  Credit ;  whereas  the  Vender  of  a 
good  Article,  not  being  compelled  to  refort 
to  thefe  Rilks  to  get  rid  of  his  Commodity, 
will  only  truft  where  his  Money  is  fure : 
he  is  thereby  compelled  to  pay  every  At¬ 
tention  to  his  Cellar,  to  keep  up  his  own 
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Credit,  and,  confequently,  that  of  his 
Brewer. 

I  cannot  here  help  obferving,  that  Brew¬ 
ers  are  very  frequently  blamed  when  they 
are  really  blamelefs  ;  for,  if  Beer  is  ever  fo 
well  brewed,  it  is  frequently  fpoiled  by  the 
CarelefTnefs,  Obftinacy,  or  Ignorance,  of 
the  Storehoufe  Cooper.  If  even  the  beft 
Beer  be  laid  into  the  Cellar  of  a  flovenly  or 
lazy  Victualler,  from  the  Gullyhole  in  whofe 
Cellar  iflfues  Stenches,  it  cannot  faiPof  hurt¬ 
ing  the  Beer  materially.  Many  Victual¬ 
lers  fuffer  their  Tap  Tubs  to  be  mouldy  ; 
and,  when  a  Butt  wants  fining  down,  ap¬ 
point  a  Servant  Girl  to  perform  that  Office ; 
by  whom  the  Bungs  are  left  out,  and  many 
other  ACts  committed,  which  all  tend  to  dif- 
credit  the  Brewer,  although  he  does  not 
deferve  it. 
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If  Brewers  would  make  it  a  Point  to  en¬ 
courage  Cleanlinefs  among  Vi&uallers,  and 
pay  a  greater  Attention  to  their  Cellars, 
they  themfelves  would  ultimately  derive  an 
equal  Advantage  from  it 
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Whe  N  we  confider  the  wonder¬ 
ful  Confumption  of  Malt  Liquor,  the  vaft 
Revenue  derived  therefronl,  and  the  Fortunes 
that  have  been  made  by  Individuals,  few 
Apologies,  I  truft,  are  necelfary  for  uflier- 
ing  into  the  World  a  Treatife,  tending  to 

o  7  o 

call  a  Light  on  the  Manufacture  of  a  Beve¬ 
rage  in  fuch  general  Ufe. 

Perfectly  aware  of  the  Oppofition  every 
Work  of  this  Kind,  however  modeftly  in¬ 
troduced  to  the  Public,  has  to  meet  with,  I 
purpofe,  notwithstanding,  to  defcribe  the 
different  Sorts  of  Beer,  with,  the  Manner  of 
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manufacturing  them,  from  my  own  Know¬ 
ledge,  having  been  fome  Years  a  Common 
Brewer  5  and  alfo  from  the  Information  of 
others,  of  whofe  practical  Abilities  I  have 
a  great  Opinion, 

It  is  a  very  common  Remark,  that  almofi 
every  old  Woman  can  brew.  I  admit,  that 
Ale  which  is  brewed  at  Noblemen’s  and 
Gentlemen’s  Honfes  is  generally  cried  up  5 
but,  look  at  and  calculate  the  Expence  they 
incur  by  the  Party  fo  brewing,  through 
their  not  knowing  the  proper  Pleats  that  are 
neceffary  to  extract  the  greateft  Quantity  of 
Saccharine  from  the  Malt,  and  confequent- 
ly  they  are  giving  Goods  inftead  of  Grains 
to  the  Pigs. 

Again  5  the  length  of  Time  (often  being 
Y ears)  before  it  is  fit  for  Ufe,  convinces  me  that 
the  Heats  are  generally  improperly  taken, 

and 


Preface. 


vu 


,  and  the  Fermentation  imperfect :  the  firfl  is 
the  Preliminary,  and  the  fecond  the  mo  ft 
eifential  Part,  of  the  Procefs..  Though  I 
fliall  give  every  Information  in  my  Power 
of  the  Criterion  by  which  to  judge  when  a 
perfe£t  Fermentation  has  taken  Place,  yet 
nothingbutPraftice  and  your  own  Obferva- 
tion  can  make  you  Mailer  of  it* 
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THE  LONDON  BREWERY, 

From  the  Beginning  of  King  William’s  Reign  to  the 
Prefent  Time# 


IN  the  beginning'  of  King1  Wil¬ 
liam’s  Reign,  the  Duty  on  Strong  Beer,  or 
Ale,  was  One  Shilling  and  Threepence  per 
Barrel :  the  Brewer  then  fold  his  Brown 
Ale  at  Sixteen  Shillings  per  Barrel,  and 
the  Small  Beer  (which  was  made  from  the 
fame  Grains)  at  Six  Shillings  per  Barrel. 
Thefe  were  moftly  fetched  from  the  Brew- 
houfe  by  the  Cuftomers  themfelves,  and 
paid  for  with  ready  Money  *,  fo  that  the 
Brewer  kept  but  few  Servants,  fewer  Horfes ; 
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had  no  Stock  of  Beers  or  Ales  by  him  ;  no 
purchaflng  of  Leafes  of  Public  Houfes ;  no 
bad  Debts  5  and  but  a  trifling*  Number  of 
Calks ;  and  his  Money,  confequently,  re¬ 
turned  before  he  either  paid  his  Duty,  or 
for  his  Malt.  The  Victualler  then  fold 
this  Ale  for  Twopence  per  Quart, 

Soon  after,  our  Wars  with  France  occa¬ 
sioned  further  Duties  on  this  Commodity, 
I  think  that  in  1689  Ninepence  per  Barrel 
more  was  laid  upon  Strong*  Beer,  and  Three¬ 
pence  per  Barrel  on  Small  Beer.  In  1690 
the  Duty  was  advanced  Two  Shillings  and 
Threepence  per  Barrel  on  Strong  Beer,  and 
Ninepence  per  Barrel  upon  Small :  and  in 
1692  an  additional  Duty  of  Ninepence  per 
Barrel  was  laid  on  Strong  Beer  only.  At 
this  Period  the  Brewer  raifed  his  Price  from 
Sixteen  Shillings  to  Eighteen  Shillings  and 
Nineteen  Shillings  per  Barrel;  and  the 
v  Victualler 
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Victualler  railed  his  Price  to  Twopence 
Halfpenny  per  Quart. 

Now  we  come  to  the  Queen’s  Time, 
when,  France  difturbing  us  again,  the  Malt 
Tax,  the  Duty  on  Hops,  and  that  on  Coals, 
took  Place ;  and,  as  the  Duty  on  Malt  fur- 
paired  that  on  Hops,  the  Brewejs  endeavour¬ 
ed  at  a  Liquor  wherein  more  of  the  latter 
fhould  be  ufed  :  thus  the  drinking  of  Beer 
became  encouraged,  in  preference  to  Ale. 
This  Beer,  when  new,  they  fold  for  Twenty- 
two  Shillings  per  Barrel;  and,  at  the  fame 
Time,  advanced  their  Ale  to  Nineteen  Shil¬ 
lings  and  Twenty  Shilling's  per  Barrel:  but 
the  People,  not  eafily  wreaned  from  their 
heavy,  fweet  Drink,  in  general  drank  Ale 
mixed  with  Beer  from  the  Victualler  at 
Twopence  Halfpenny  to  Twopence  Three 
Farthings  per  Quart. 
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The  Gentry,  now,  refiding  in  London 
more  than  they  had  done  in  former  Times, 
introduced  the  Pale  Ale,  and  Pale  Small 
Beer,  which  they  were  habituated  to  in  the 
Country  *,  and  either  engaged  fome  of  their 
A  Friends,  or  the  London  Brewers,  to  make 
for  them  thefe  Kinds  of  Drink ;  and  Afflu¬ 
ence  and  Cleanlinefs  promoted  the  delivery 
of  them  in  the  Brewer’s  own  Calks,  and  at 
his  Charge.  Pale  Malt  being  deareft,  the 
Brewer,  being  loaded  with  more  Tax  and 
Expence,  fixed  the  Price  of  fuch  Small  Beer 
at  Eight  Shillings  and  Ten  Shillings  per 
parrel,  and  the  Ale  at  Thirty  Shillings  per 
Barrel :  the  latter  was  fold  by  the  Victualler 
at  Fourpence  per  Quart,  and  under  the 
Name  of  Twopenny. 

This  little  Oppofition  excited  the  Brown 
Beer  Trade  to  produce,  if  poffible,  a  bet¬ 
ter  Sort  of  Commodity,  m  their  Way,  than 
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heretofore  had  heen  made.  They  began  to 
Hop  their  Mild  Beers  more,  and  the  Pub¬ 
lican  ftarted  three,  four,  or  fix  Butts  at  a 
Time  ;  but  fo  little  Idea  had  the  Brewer, 
or  his  Cuftomer,  of  being  at  the  Charge  of 
large  Stocks  of  Beer,  that  it  gave  Room  to 
a  Set  of  monied  People  to  make  a  Trade, 
by  buying  thefe  Beers  from  Brewers,  keep¬ 
ing  them  fome  Time,  and  felling  them, 
when  Stale,  to  Victuallers  for  Twenty-five 
Shillings  or  Twenty-fix  Shillings  per  Barrel. 

Our  Taftes  but  flowly  alter  or  reform. 
Some  drank  Mild  and  Stale  Beer ;  others, 
what  was  then  called  Three  Threads,  at 
Threepence  per  Quart  5  but  many  ufed  all 
Stale,  at  Fourpence  per  Quart. 

On  this  Footing  ftood  the  Trade  until 
about  the  Year  1722;  when  the  Brewers 
conceived  that  there  was  a  Mean  to  be 

found 
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found  preferable  to  any  of  thefe  Extremes ; 
which  was,  that  Beer  ftiould  be  well  brew¬ 
ed,  and,  from  being-  kept  its  proper  Time, 
becoming  Mellow  (i.  e.  neither  New  nor 
Stale),  it  would  recommend  itfelf  to  the 
Public.  This  they  ventured  to  fell  at  Twen¬ 
ty-three  Shillings  per  Barrel,  that  the  Vic¬ 
tualler  might  retail  it  at  Three-pence  per 
Quart. 

Though  it  was  flow,  at  fir  It,  in  making 
its  Way,  yet,  as  it  was  certainly  right  in 
the  End,  the  Experiment  fucceeded  beyond 
Expectation.  The  labouring  People,  Por¬ 
ters,  &c.,  found  its  Utility ;  from  whence 
came  its  Appellation  of  Porter ,  or  Entire 
Butt .  As  yet,  however,  it  was  far  from  be¬ 
ing  in  the  Perfection  which  we  have  fine© 
had  it. 
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Porter  was,  at  different  Times,  railed  to 
Thirty  Shillings  per  Barrel,  where  it  .  re¬ 
mained  till  the  Year  1799,  and  was  retailed 
at  Threepence  Halfpenny  per  Quart ;  when, 
in  Confequence  of  Malt  rifing  in  Price  to 
from  Four  Pounds  to  Four  Pounds  Ten  Shil¬ 
lings,  and  Five  Pounds,  per  Quarter,  and 
Hops  from  Four  Pounds  Ten  Shillings  to 
Seventeen  Pounds,  Eighteen  Pounds,  and 
Twenty  Pounds  per  Hundred  Weight,  Por¬ 
ter  was  raifed  to  Thirty-five  Shillings  per 
Barrel,  and  retailed  at  Fourpence  per  Quart, 
Ale,  likewife,  experienced  a  Rife  of  from 
Forty- two  Shillings  to  Fifty-two  Shillings 
and  Sixpence  per  Barrel. 

The  Prices  ftill  keeping  up,  at  a  Meeting 
of  the  principal  Porter  Brewers  it  was  raifed 
to  Forty  Shillings  per  Barrel  to  the  Victu¬ 
aller,  and  is  retailed  at  Fourpence  Halfpenny 
per  Quart. 

Ale 
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Ale  has  alfo  experienced  a  Rife ;  by  dif¬ 
ferent  Brewers,  different  Prices,  no  doubt : 
but  I  believe,  generally,  in  London,  to  Se¬ 
venty-two  Shillings  per  Barrel ;  and  is  re¬ 
tailed  at  Eightpence  per  Quart. 

Table  Beer  is  raifed  to  Twenty  Shillings 
per  Barrel. 

Hops  were  firft  brought  into  England 
from  the  Netherlands,  in  the  Year  1524. 
They  are  firft  mentioned  in  the  Englifh  Sta¬ 
tute  Book  in  the  Year  1552,  viz.  in  the 
fifth  and  fixth  of  Edward  the  Sixth,  Chapter 
fifth:  and,  by  an  Aft  of  Parliament  of  the 
firft  of  King  James  the  Firft,  1603, -Chapter 
eighteenth,  it  appears  that  Hops  were  then 
produced  in  Abundance  in  England* 

The  neat  or  clear  Duty  paid  by  the  Com¬ 
mon  Brewer  in  the  London  Brewery  "at  this 

Time, 


THE  LONDON  BREWERY*  17 

Time,  viz.  1801,  with  the  Malt  Allowance 
deducted,  is  Five  Shillings  and  Sevenpenee 
Halfpenny  per  Barrel  upon  Strong  Beer  5 
and  the  clear  Duty  of  Excife  upon  Table 
Beer  is  Two  Shillings  and  Sevenpence  Far¬ 
thing;  and  upon  Vi,  or  Small  Beer,  Ten- 
peace. 
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TREATISE  ON  BREWING, 

&c. 


AS  I  intend  this  Publication  for  young1 
Brewers,  and  for  the  Benefit  of  Country 
Gentlemen,  it  may  not  be  amifs,  firft,  to  give 
the  Outline  of  a  Brewhoufe,’  with  its  Uten- 
fils ,  together  with  fome  Hints  on  the  Sub¬ 
ject  of  the  Uterifils  ufed,  which  are — ■ 

The  Liquor  Back,  Copper  Back,  Copper, 
Shutes,  Jack  Back,  Backs  or  Coolers,  Math 
Tun,  Under  Back,  Working  Tuns,  Stil- 
lions*,  Calks,  and  Vats. 


The 


20  TREATISE  ON  BREWING. 

The  Liquor  Back  fhould  be  placed  fuffL 
ciently  high,  to  command  the  Copper,  and 
much  expofed  to  the  foftening  Virtue  of 
the  Air.  This  I  confider  as  particularly 
neceffary,  where  you  are  compelled  to  ufe 
hard  Water. 

The  Copper  fhould  be  placed  high  enough 
to  command  every  other  Utenfil  in  the 
Brewhoufe,  all  of  which  you  fhould  be  par¬ 
ticularly  careful  to  keep  clean  and  fweet ; 
for  if  the  Fox,  or  Muft,  get  into  your 
Utenfils,  you  will  be  much  troubled  to  re^ 
move  them. 

If  after  having  brewed  they  are  likely  to 
be  ftill  for  fome  Days,  caufe  the  Backs,  &c., 
to  be  well  liquored  down,  and  limed,  which 
•will  prevent  any  Acidity  remaining  in  the 
Wood.  In  Summer  they  fhould,  in  Addi¬ 
tion,  be  filled  with  Water,  which,  by  keep- 

ing 


N 


TREATISE  on  brewing.  21 

ing  the  Wood  fwelled^  will  prevent  the 
Vefleis  leaking. 

I  mull  here  caution  you  to  keep  a  wary 
Eye  upon  your  Working  Tuns ;  for  it  is 
generally  admitted  that  there  are  not  greater 
Thieves  in  a  Brewhoufe  than  they  are  :~- 
many9  being  partly  under  Ground^  render 
your  Search  for  the  Leak  fruitiefs. 
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MALT® 

Of  Making  Malt. 

AS  this  Article  Hands  firft  in  the  Brew¬ 
ery,  I  fhall  give  you  the  Directions  of  a 
Maltfter  of  Eminence  for  the  making  of  it, 
which  are  as  follow  v 

The  Barley  mull  be  put  into  a  leaden  or 
tiled  Cittern  that  holds  five,  ten,  twenty, 
or  more,  Quarters ;  it  is  then  to  be  covered 
with  Water  four  or  fix  Inches  above  the 
Barley,  to  allow  for  its  fwelling :  here  it  is 
to  lie  five  or  fix  Tides,  as  the  Maltfter  calls 
it,  reckoning  twelve  Hours  to  the  Tide,  ac¬ 
cording  to  the  State  of  the  Barley  in  Body 
or  Drynefs ;  for  that  which  comes  off  Clay, 


or 
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or  has  been  wafhed  or  damaged  by  Rains, 
requires  lefs  Time  than  the  dryer  Grain,  that 
was  inned  well,  and  grew  on  Gravels,  or 
Chalks ;  the  fmooth  plump  Corn  imbibing 
the  Water  kindly,  whilft  the  lean  and  ileely 
Barley  will  not  do  it  fo  naturally.  To 
know  when  it  is  enough,  you  muft  take 
fome  of  the  Corns,  endwife,  between  the 
Fingers,  and  gently  crufh  them  :  if  they 
are  in  all  Farts  mellow,  and  the  Hulks 
open,  or  ftart  a  little  from  the  Body  of  the 
Corn,  then  it  is  enough.  The  Nicety  of 
this  is  a  material  Point ;  for  if  it  is  infufed 
too  much,  the  Sweetnefs  of  the  Malt  will 
be  greatly  taken  off,  and  yield  the  lefs  Spi¬ 
rit  ;  and,  of  Courfe,  will  caufe  a  Deadnefs 
and  Sournefs  in  Beer  or  Ale  in  a  Ihort  Time, 
for  the  Goodnefs  of  the  Malt  contributes 
much  to  the  Prefervation  of  all  Ales  and 
Beers. 

jfe  >>  :•  '  «  — • 
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Then,  the  Water  muft  be  drained  very 
well  from  it,  when  it  will  become  equal  and 
better  upon  the  Floor,  which  may  be  done 
in  twelve  or  fixteen  Hours  in  temperate 
Weather,  but  in  cold  nearly  thirty  Hours. 
After  being*  taken  from  the  Cittern  it  mutt 
lie  thirty  Hours,  for  the  Officer  to  take  his 
Gauge,  who  allows  four  Bufhels  in  the 
Score  for  the  fwell  here,  or  in  the  Cittern : 
then  it  mutt  be  worked  Night  and  Day,  in 
two  or  three  Heaps,  according  to  the  Wea¬ 
ther’s  being  cold  or  hot ;  and  mutt  be  turn¬ 
ed,  every  four,  fix,  or  eight  Hours,  the 
outward  Part  inwards,  and  the  bottom  up-? 
wards,  always  keeping  a  clear  Floor,  that 
the  Corn  which  lies  next  to  it  may  not  be 
chilled.  As  foon  as  it  begins  to  come,  or 
fpire,  turn  it  every  three,  four,  or  five 
Hours,  as  was  done  before,  according  to 
the  Temper  of  the  Air,  which  greatly  go¬ 
verns  this  Management ;  and  as  it  comes,  or 

wrorks 
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works  more,  the  Heap  muft  be  fpread  wider, 
and  thinned,  to  cool  it.  Thus  it  may  lie 
and  be  worked  upon  the  Floor  in  feveral 
Parallels,  two  or  three  Feet  thick,  ten  or 
more  Feet  broad,  and  fourteen  or  more  Feet 
in  length,  to  chip,  or  fpire,  but  not  too 
much,  nor  too  faft ;  atid,  when  it  is  come 
enough,  it  is  to  be  turned  twelve  or  fixteen 
Times  in  twenty-four  Hours,  if  .  the  Seafon 
is  warm,  as  in  March,  April,  or  May. 
When  it  is  fixed,  and  the  Root  begins  to  be 
dead,  it  muft  be  thickened  again,  and 
t  often  carefully  turned  and  worked,  that  the 
Growth  of  the  Root  may  not  revive :  this 
is  better  done  with  the  Shoes  off  than  on. 

Here  the  Workman’s  Art  and  Diligence 
is  particularly  tried,  in  keeping  the  Floor 
clear,  and  turning  the  Malt  often,  that  it  may 
neither  mould  nor  acre-fpire ;  that  is,  that 
the  Blade  does  not  grow  out  at  the  oppofite 

C  3  End 
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End  of  the  Root ;  for,  if  it  does,  the  Flower 
and  Strength  of  the  Malt  is  gone,  and  no¬ 
thing  left  behind  but  the  Acre-fpire,  Hulk, 
and  Tail. 

When  it  is  at  this  Degree,  and  fit  for  the 
Kiln,  it  is  a  Practice,  often,  to  put  it  into  a 
Heap,  and  let  it  lie  twelve  Hours,  before  it 
is  turned,  to  heat  and  mellow,  which  will 
much  improve  the  Malt,  if  done  in  Mode¬ 
ration  5  and,  after  that  Time,  it  mufl  be 
turned  every  fix  Hours  within  the  twenty- 
four  :  if  it  is  overheated,  it  will  become  like 
Greafe,  and  be  fpoiled,  or  caufe  the  Drink 
to  be  unwholefome. 

When  this  Operation  is  over,  it  mufl  be 
put  on  the  Kiln  to  dry,  and  mufl  remain 
lour,  eight,  or  twelve  Hours,  according  to 
the  Nature  of  the  Malt ;  for  the  Pa^e  Sort 

requires 


/ 


i 


I 


TREATISE  ON  BREWING,  27 

requires  more  Leifure,  and  lefs  Fire,  than  the 
Amber,  or  Brown  Sorts. 

Three  Inches  thick  was  formerly  thought 
a  fufficient  depth  for  the  Malt  to  lie  upon 
the  Hair-cloth;  but,  now,  fix  is  allowed, 
often  to  a  Fault.  Fourteen  or  fixteen  Feet 
fquare  will  dry  about  two  Quarters,  if  the 
Malt  lies  four  Inches  thick ;  and  it  fhould 
be  turned  every  two,  three,  or  four  Hours, 
keeping  the  Hair-cloth  plear. 

The  Time  of  preparing  it  from  the  Ciftern 
to  the  Kiln  is  uncertain,  according  to  the 
Seafon  of  the  Year:  in  moderate  Weather, 
three  Weeks  are  frequently  fufficient. 

If  the  Excifeman  takes  his  Gauge  on  the 
Floor,  he  allows  ten  in  the  Score ;  but  he  fome- 
times  gauges  in  the  Ciftern,  Couch,  Floor, 

C  4  and 
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and  Kiln  ;  and  where  he  can  make  moil, 
there  he  fixes  his  Charge. 

When  the  Malt  is  dried,  it  muft  not  cool 
upon  the  Kiln,  but  be  dire&ly  thrown  off; 
not  into  a  Heap,  but  fpread  wide  in  an  airy 
Place,  till  it  is  thoroughly  cool :  then  put 
it  into  a  Heap,  or.  otherwife  difpofe  of  it. 

There  are  feveral  Methods  ufed  in  drying 
of  Malts,  as  the  Iron-plate  Frame  and  the 
Tile  Frame,  which  are  both  full  of  lit¬ 
tle  Holes ;  the  Brafs-wired  and  Iron-wired 
Frames,  and  the  Hair-cloth.  The  Iron  and 
Tiled  ones  were  chiefly  invented  for  drying 
of  Brown  Malts,  and  faving  of  Fuel;  for 
thefe,  when  they  are  thoroughly  hot,  will 
make  the  Corns  crack  and  jump  by  the 
Tiercenefs  of  the  Heat ;  fo  that  they  will  be 
roafted  or  fcorched  in  a  little  Time.  After 
they  are  off  the  Kiln,  dome  will  fprinkle 

Water 
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W ater  over  it,  to  plump  the  Body  of  the 
Corn,  and  make  it  take  the  Eye,  that  it  may 
meet  with  the  better  Market.  But,  if  fuch 
Malt  is  not  ufed  quickly,  it  will  ilacken,  and 
lofe  its  Spirits  in  a  great  Degree ;  and,  per¬ 
haps,  in  half  a  Year,  or  lefs,  may  be  taken 
by  the  Weevils,  andfpoiled.  Such  faafty 
Dryings  or  Scorchings  are,  aifo,  apt  to 
bitter  the  Malt,  by  burning  its  Skin  3  and, 
therefore,  thefe  Kilns  are  not  fo  much  ufed 
now  as  formerly. 

The  Wire  Frames,  indeed,  are  fomething 
better ;  yet  they  are  apt  to  fcorch  the  out¬ 
ward  Part  of  the  Com,  which  cannot  be  got 
off  fo  foon  as  the  Flair-cloth  admits  of ;  for 
thefe  muff  be  fwept,  wrhen  the  other  is  only 
turned  at  once.  However,  the  laft  three 
Ways  are  nqw  in  much  Requeft  for  drying 

Pale  and  Amber  Malts,  becaufe  their  Fire. 
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may  be  kept  with  more  Leifure,  and  the 
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Malt  more  gradually  and  truly  dried  ;  but, 
by  many,  the  Hair-cloth  is  reckoned  the  befi 
of  all. 

Malts  are  dried  with  feveral  Sorts  of  Fuel, 
as  the  Coke,  Welch  Coal,  Straw,  Wood, 
Fern,  &c. ;  but  the  Coke  is  reckoned,  by 
moft,  to  exceed  all  others,  for  making  Malt 
of  the  fineft  Flavour,  and  of  a  pale  Colour ; 
becaufe  it  fends  forth  no  Smoke  to  affetl  it 
with  an  offenfive  Tang,  which  Wood,  Fern, 
and  Straw,  are  apt  to  do,  in  a  lefs  or  greater 
Degree. 

There  is  a  Difference  in  what  is  called 
Coke,  the  right  Sort  being  large  Pit-coal, 
charked,  or  burned,  in  fome  Meafure,  to  a 
Cinder,  till  all  the  Sulphur  is  confumed  and 
evaporated,  which  is  called  Coke  ;  and  this, 
when  properly  made,  is  the  beft  of  all  other 
Fuels ;  but,  if  there  are  any  Cinders  among 

it 
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it  not  thoroughly  cured,  the  Smoke  of  thefe 
is  capable  of  doing  Damage;  and  this  hap¬ 
pens  too  often  by  the  Negligence  or  Avarice 
of  the  Coke-maker. 

^There  is  another  Sort,  which  is,  by  feme, 
though  wrongly,  called  Coke ;  and  rightly 
named  Culm,  or  Welch  Coal,  from  Swan  fey, 
in  Glamorganthire :  it  is  of  a  hard,  ftony 
Subftance,  in  fmall  Bits,  refembling  a  film¬ 
ing  Coal,  and  will  burn  without  Smoke; 
and  which,  by  its  fulphureous  Effluvia,  calls 
a  mod  excellent  Whitenefs  on  all  the  out¬ 
ward  Parts  of  the  grainy  Body. 

Straw  is  the  next  fweetefi  Fuel ;  but  Wood 
and  Fern  are  the  word  of  all. 

I  have  known  fome  to  put  a  Peck,  or 
more,  of  Feafe  to  Malt  with  every  five  Quar¬ 
ters  of  Barley,  and  they  greatly  mellow  the 

Drink : 
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Drink :  Beans  will  do  fo,  likewife  ;  but  they 
will  not  come  fo  foon,  nor  mix  fo  conveni¬ 
ently  with  the  Malt  as  the  Peafe  will. 

There  is  an  Abufe  fometimes  committed 
by  a  neceffitous  Maltfter,  who,  to  come  by 
Malt  fooner  than  ordinary,  makes  Ufe  of 
Barley  before  it  is  thoroughly  fweated  in  the 
Mow :  it  will  then  never  make  right  Malt, 
but  will  be  fteely,  and  not  yield  a  due 
Quantity  of  Wort.  I  knew  it  was  once 
done  by  a  Perfon  who  thr allied’  the  Barley 
immediately  from  the  Cart,  as  it  was  brought 
out  of  the  Field;  but  they  who  ufed  it  in 
Malt  fuffejed  not  a  little,  for  it  was  impof- 
fible  that  it  could  be  good,  it  not  having 
thoroughly  chipped  or  fpired  on  the  Floor  ; 
which  caufed  the  Malt,  when  the  W  ater  was 
turned  into  the  Malh  Tun,  to  fwell  up  and 
abforb  the  Liquor,  and  not  to  return  its  due 
Quantity  again,  as  true  Malt  would  :  nor 
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was  the  Drink  of  this  Malt  ever  good  in  the 
Barrel,  but  remained  a  raw,  infipid  Beer, 
beyond  the  Art  of  Man  to  cure  ;  becaufe 
(like  Cider  made  from  Apples  direftly  off 
the  Tree,  that  never  fweated  out  their 
phlegmatic  crude  Juice  in  the  Heap)  a  na¬ 
tural  Liquor  cannot  be  produced  from  fuch 
unnatural  Management.  Barley,  certainly, 
is  not  fit  to  make  Malt  of  till  it  is  fully  mel¬ 
lowed  and  fweated  in  the  Mow,  and  the 
Seafon  of  the  Year  is  ready  for  it ;  without 
both  which  there  can  be  no  Affurance  of 
good  Malt. 

Several  Inftances  of  this  untimely  Method 
of  making  Malt  I  have  known  to  happen, 
which  have  been  the  Occafion  of  great  Quan¬ 
tities  of  bad  Ales  and  Beers ;  fuch  Malt,  in 
Confequence  of  its  retaining  fome  of  its  Bar¬ 
ley  Nature,  or  the  Seafon  of  the  Year  not 
being  cold  enough  to  admit  of  its  natural 

working 
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working*  on  the  Floor*  is  not  capable  of  pro¬ 
ducing  a  true  Malt*  but  will  caufe  the  Drink 
to  ftink  in  the  Calk,  inllead  of  growing  lit 
for  Ufe ;  it  not  having  its  genuine  Malt  Na¬ 
ture  to  cure  and  preferve  it,  which  all  good 
Malts  contribute  to  as  well  as  the  Hop. 

Oats,  malted  as  Barley  is,  will  make  a 
weak,  foft,  mellow,  and  pleafant  Drink  ; 
but  Wheat,  when  done  fo,  will  produce  a 
ftrong,  heady,  nourilhing,  well-tailed,  and 
fine  Liquor. 

To  know  good  from  bad  Malt . 

This  is  a  Matter  of  the  greatefi;  Import¬ 
ance  to  all  Brewers,  both  Public  and  Pri¬ 
vate.  It  is  abfolutely  neceilary  to  endea¬ 
vour  to  be  Mailer  of  this  Knowledge,  fo  as 
to  judge  truly  between  good  and  bad  Malt, 

without 
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without  which  you  lie  very  much  open  to 
Impofition. 

The  befi:  Way  I  know,  is,  to  chew  fome 
of  it  in  your  Mouth ;  and  if  you  find  it 
Sweet  and  Mellow,  has  a  round  Body,, 
breaks  foft,  is  full  of  Flour  all  its  Length, 
fmells  well,  and  has  a  thin  Skin,  then  it  is 
good.  If  it  is  hard  and  fteely,  and  retains 
fomething  of  a  Barley  Nature,  it  has  not 
been  rightly  made,  and  will  weigh  heavier 
than  that  which  has  been  properly  malted. 

The  foregoing  Hints  are  for  the  purchaf- 
ing  of  it :  I  fliall,  in  its  proper  Place,  fhew 
how  to  afcertain  the  real  V alue  every  differ¬ 
ent  Parcel  is  to  you,  by  practical  Exam¬ 
ples  upon  the  Saccharometer. 
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Of  the  Nature  and  Ufe  of  J? ale %  Amber,  and 

Brown  Matts . 

\ 

The 'Pale  Malt  is  the  flowed;  and  fiackefl 
dried  of  any  ;  and,  where  it  has  had  a  leffer 
Fire,  a  fufficient  Time  allowed  it  on  the 
Kiln,  and  a  due  Care  taken  of  it,  the  Flour 
of  the  Grain  will  remain  in  its  full  Quan¬ 
tity,  and  thereby  produce  a  greater  Length 
of  Wort  than  the  Brown  high-dried  Malt ; 
for  which  Reafon  it  is  fold  for  Two,  Three, 
and  Four  Shillings  per  Quarter  more. 

This  Pale  Malt  is,  alfo,  of  all  others,  the 
moft  nutritious  Sort  to  the  Body  5  it  being, 
in  this  State,  the  moft  ftmple,  and  neareft 
to  its  original  Barley-corn  ;  and  it  will  re¬ 
tain  an  alkaline  and  balfamic  Quality  much 
longer  than  the  Brown  Sort. 


The 
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The  tender  Drying*  of  this  Malt  brings 
its  Body  into  fo  foft  a  Texture  of  Parts, 
that  it  is  cuftomary  with  Brewers  (if  they 
can)  to  brew  it  with  Spring  or  Well  Waters, 
whofe  hard  and  binding  Bodies  are  thought 
to  agree  belt  with  this  loofe-bodied  Malt, 
either  in  Ales  or  Table  Beer,  which  permit 
and  require  hotter  Liquors  than  the  Brown 
can  bear. 

Amber-coloured  Malt  is  that  which  is 
dried,  in  a  medium  Degree,  between  the 
Pale  and  Brown  ;  and  is  much  in  Ufe,  be¬ 
ing  free  from  either  Extreme.  Its  Colour 
is  pleafant,  its  Tafte  agreeable,  and  its  Na¬ 
ture  wholefome ;  which  makes  it  preferred 
by  many  as  the  belt  of  Malts.  This,  if 
ufed  alone  (which  is  feldom),  may  be  brew¬ 
ed,  with  foft  or  hard  Water  ;  and  you  mull 
always  remember,  that  the  more  Heat  there  is 
in  the  Malt,  the  lefs  is  required  in  the  Liquor. 

D  Brown 
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Brown  Malt  is  the  fooneft  and  higheft 
dried  of  any,  even  till  it  is  fo  hard,  that  it 
is  difficult  to  bite  fome  of  its  Corns  afunder ; 
and  is  frequently  fo  crufted  or  burnt,  that 
the  farinaceous  Part  lofes  a  great  Deaf  of  its 
elfential  Salts  and  vital  Property ;  which 
frequently  deceives  the  ignorant  Brewer* 
who  hopes  to  draw  as  much  Wort  from  this 
as  from  Pale  and  Amber  Malts. 

As  it  is  much  impregnated  with  the  fiery 
fumiferous  Particles  of  the  Kiln,  its  Drink 
fooner  becomes  iliarp  and  acid  than  that 
made  from  the  Pale  or  Amber  Malts,  if  they 
are  all  fairly  brewed  :  for  this  Reafon,  the 
London  Brewers  moftly  ufe  the  Thames,  or 
New  River,  Water  to  brew  this  Malt  with, 
for  the  fake  of  its  foft  Nature  ;  which  agrees 
V  better,  with  the  harffi  Qualities  of  it,  than 
,  any  of  the  Well,  or  other  hard  Sorts. 
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S3 


HOPS, 


AS  they  are  one  of  the  principal  Ingre¬ 
dients  ufed  in  Malt  Liquor,  it  may  be  both 
proper  and  neceflary  that  I  Ihouid  give  you 
fome  Strictures  upon  them. 

To  give  an  Account  of  the  Cultivation, 
Picking,  Bagging,  &c.,  of  Hops,  formed  no 
Part  of  my  Intentions  in  this  Treatife ;  I 
fhall,  therefore,  only  give  you  fome  Hints 
on  the  Obfervations  which  I  have  made  in 
the  practical  Ufe  of  them. 

Hops,  I  believe,  are  generally  admitted^ 
like  moft  other  V egetables,  to  be  a  Com¬ 
pound  of  Water,  Salt,  Oil,  and  Earth.— 

D  2  When 
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When  we  paufe,  for  a  Moment,  on  the  thus 
analyzed  Article  before  us,  we  are  to  con- 
iider  what  are  the  Effentials  of  thefe  com¬ 
ponent  Parts  that  we  are  to  ftrive  to  pre¬ 
fer  ve,  and  what  to  reje£t.  When  I  have 
eonfldered  the  general  Make  of  Coppers,  I 
have  found  myfelf  much  at  a  Lqfs  to  deter¬ 
mine,  in  my  own  Mind,  whether  a  quick 
Fire  and  a  fhort  Procefs  were  beft,  or  a 
longer  Procefs,  with  a  more  moderate  Fire, 
to  prevent  the  Lofs  of  effential  Oils* 

A  Friend  of  mine,  Mr.  Blunt,  whofe 
practical  Knowledge  of  Extracts  is  univer- 
fally  admitted,  prefers  a  flxort  or  quick  Pro¬ 
cefs  to  a  long  one.  i  make  Choice  of  a 
Dome  Copper,  as  the  finer  and  more  effen¬ 
tial  Oils,  poffeffing  a  greater  Volatility,  are 
more  fubje6t  to  Evolation,  whereas  the  more 
auftere  are  left :  this  the  Dome  Copper  pre¬ 
vents  ;  for,  when  the  finer  Oils  meet  with  a 

Refinance, 
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Refiftance,  they  are  driven  downwards,  and 
muft  re-unite  with  the  Wort. 

i 

The  Quantity  of  Oil  in  Hops  is  great  5 
the  finer  Part,  of  an  agreeable  Fragrance 
and  great  Volatility.  It  is  endued  with 
fine,  odoriferous,  aromatic  Spirits,  as  appear 
by  the  Senfe  of  Smelling,  on  being  rubbed, 
which  are  eafily  communicated  to  any  Li¬ 
quid  ;  and  they  are  fo  tender,  that  they  are 
not  to  be  retained  without  being  rammed 
and  bagged,  to  prevent  the  Attraction  of 
the  Ain 

The  Care  in  bagging  and  keeping  is  of 
the  greateft  Importance :  they  fliould  be 
kept  in  a  dry,  clofe  Loft,  and  the  Bags  laid 
upon  each  other,  though  many  pitch  them 
endwife.  If,  in  brewing  a  Bag  or  Pocket, 
a  Part  be  left  unufed,  let  the  upper  Part  of 

D  3  ffie 
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.the  Bag  be  covered  clofe  over  the  Remain¬ 
der  ;  and  put  fome  heavy  Weight  upon  it 
to  keep  the  Air  from  them,  which  will, 
otherwife,  carry  off  their  more  valuable 
Qualities.  New  Hops  fliould  not  be  ufed 
alone,  but  mixed,  in  equal  Proportion,  with 
old. 

It  is  the  valuable  Properties  of  the  Hop 
which  give  to  Malt  Liquor  that  pleafant 
Taile  and  Smack  upon  the  Lips,  after  it  is 
drank  ;  they  alfo  contribute  very- much  to 

the  Prefervation  of  the  Beer. 


/ 


PORTER. 


I 
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PORTER, 


AS  Ported  in  Point  of  Confumption,  ge¬ 
nerally  bears  the  Priority,  I  fliall  commence 
with  it. 

Under  this  Head,  I  mu  ft  take  Notice 
of  the  commonly  received  Opinion,  that 
Thames  Water  is  abfolutely  neceffary  to  the 
brewing-  of  g-ood  Porter.  This  is  a  mif- 
taken  Idea,  as  fome  of  our  principal  Brewers 
ufe  the  New  River. 

Richardfon,  in  his  Experiments  on  the 
Gravity  of  Water,  thews  that  the  fpecific 
Gravity  of  Thames  Water  is  1000.3,  and 
its  Spiffitude  1000.182  ;  and  the  Gravity  of 
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the  New  River  Water  1000.3,  and  its  Spit* 
fitude  1000.344. 

The  Expence  and  Labour  which  this  fci- 
entific  Gentleman  has  bellowed  on  the  Sub¬ 
ject,  who,  by  his  nice  Calculations,  and  li¬ 
beral,  fair  Inveftigation  of  it  ;  and  for  the 
Inftrument  (viz.  his  Saccharometer)  he  has 
made,  by  which  the  Brewery  may  derive 
an  unbounded  Advantage,  and  obtain  that 
Rank  among  the  Sciences  which  the  Magni¬ 
tude  of  its  GbjeCt  entitles  it  to,  gives  him  a 
juft  Title  to  the  Thanks  of  every  Friend  to 
Improvement;  and,  although  my  Inftru- 
ments  would  not  permit  me  to  make  the 
nice  Calculations  which  Mr?  Richardfon’s 
have  attained,  they  are  fufficiently  fo  to  con¬ 
vince  me  that  his  are  juft,  and  to  the  great- 
eft  neceffary  Nicety. 


I  would 
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Much  Praife  is  due  to  Mr.  Richardfon  for 
his  fcientific  Refearches  and  Mode  of  apply¬ 
ing-  the  Hydrometer  .to  the  Purpofes  of  the 
Brewery  ;  but  other  Inftruments  are  now 
made  on  an  improved  Conftruftion,  which 
are  more  generally  approved. 

The  Ufes  of  the  Saccharometer  and  Ther¬ 
mometer  in  the  Brewery  are  fo  various,  and 
of  fuch  Importance,  that  any  Inftruments  of 
this  Kind,  however  inaccurate,  are  better 
than  none  ;  but  it  muft  be  allowed  that  thofe 
which  are  moft  Ample  in  their  Conftruftion, 
and  the  Application  of  which  will  confe- 
quently  be  moft  eafily  learnt,  are  beft  adapt¬ 
ed  for  the  Brewery. 

Since  the  Ufe  of  thefe  Inftruments  is  now 
fo  common,  and  their  Utility  fo  g-enerally 
acknowledged,  it  is  unneceffary  to  fay  much 
of  the  fuperior  Advantages  to  be  obtained 
by  the  Brewer  who  does  make  Ufe  of  them 
over  one  who  does  not. 

Having 
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Having1  brewed  a  Beer  of  the  fame  Qua¬ 
lity  as  that  of  your  Neighbour’s,  or  of  fuch 
a  Strength  as  gives  Satisfaction  to  your  Cuf- 
tomers,  you  may  in  future,  by  ufmg  the  Sac- 
charometer,  enfure  a  good  Commodity,  al¬ 
ways  of  an  uniform  Degree  of  Strength,  in- 
ftead  of  boiling  it  by  Time,  or  other  uncer¬ 
tain  fallacious  Methods.  If  you  have  a  good. 
Parcel  of  Malt,  you  may  avail  yourfelf  of  it 
by  increafing  your  Quantity  of  Worts  with¬ 
out  diminifhing  your  ftandard  Denlity  ;  and 
Ihould  you  have  a  bad  Parcel  of  Malt,  you 
will  know  how  to  fave  your  Credit  by  boil¬ 
ing  it  down  until  the  required  Gravity  is  ob¬ 
tained. 

In  the  Cotirfe  of  the  Work,  many  other 
Advantages  of  no  lefs  Magnitude  will  b 
mentioned  as  they  occur. 

Suppofeyour  Brewing  confiftsof  ten  Quar¬ 
ters  of  Malt,  in  the  following  Proportions : 

4  Herts 
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4  Herts  Pale. 

3  Herts  Amber. 

3  Weft  Country  Brown. 

10  Quarters  Malt. 

Take  Care  that  it  is  fweet,  and  well  malt¬ 
ed;  then  fee  it  well  ground,  that  every  Corn 
be  broke  fufficiently  to  admit  the  Liquor. 

Take  thefirft  Heat  of  your  Liquor  at  160 
Degrees  by  the  Thermometer  (thofe  made 
by  Mr.  Atkins,  of  Fenchurch  Street,  Lon¬ 
don,  with  a  blind  Scale  and  Index,  are  found 
to  be  very  correct  and  ufeful)  ;  math  one 
Hour,  referving  fome  of  the  dry  Malt  to 
fprinkle  over  the  Goods  while  fpending:  if 
you  have  a  Cover  to  your  Math  Tun,  the 
better.— After  remaining  an  Hour,  fet  Tap, 
taking  Notice  what  the  Heat  of  your  Ex¬ 
tract  is,  and,  alfo,  if  fine. 

As  thefe  Obfervations  muft,  in  fome  Mea- 
fure,  guide  you  in  your  after  Procefs,  I  thall, 

in 
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in  the;  firfl;  Place,  fuppofe  that  the  Wort 
comes  down,  to  your  Satisfaction,  quite 
bright:  this,  you  will  obferve,  is  the  firfl: 
raw  Wort,  not  having  paffed  the  Copper. 

When  the  Tap  is  quite  fpent,  gauge  the 
Content  of  your  Underbade,  and  fill  one  of 
your  Affay  Jars  from  it;  then  weigh  your 
Wort  by  the  Saccharometer  (the  particular 
Defcription  and  Ufe  of  which,  with  the  Ap¬ 
paratus  belonging  to  it,  are  given  in  an 
Appendix,  together  with  a  Plate,  at  the  End 
of  the  Work).  Note  down,  in  a  Book  to 
be  kept  for  that  Purpofe,  the  Quantity  of 
Worts'in  your  Underback,  and  the  Weight 
by  the  Saccharometer.  Now  weigh  out 
your  Hops  (eighty  Pounds),  about  half  old 
and  half  new,  good  Brown. 

I  fuppofe' your  Copper  charged  again  with 
Liquor,  which,  after  having  turned  off  be¬ 
low,  turn  over  at  161  Degrees;  maih  for 
three  Quarters  of  an  Hour,  and  cover  up 
your  Tun.  Get  your  firft  Wort  into  the 

Copper 
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Copper  with  your  Hops ;  boil  it  fharply  for 
three  Quarters  of  an  Hour  ;  and.,  a  ftiort 
Time  before  you  turn  out  into  your  Backs, 
or  Coolers,  put  into  the  Copper  fourteen 
Pounds  of  Sugar,  and  fourteen  Pounds  of 
Leghorn  Juice,  keeping  the  Copper  con  ft  ant- 
ly  routing,  till  diffolved,  and  all  the  Wort 
out:  then  charge  your  Copper  for  your 
third  and  laft  Liquor. 

After  the  fecond  Liquor  has  flood  an  Hour 
upon  the  Goods,  fet  Tap  ;  and,  when  entire¬ 
ly  fpent,  gauge  the  Underback,  noticing 
what  Quantity  you  have  :  weigh  your  Wort, 
as  before,  and  get  it  up  into  your  Copper 
Back. 

You  will  now  be  able  to  judge  how  much 
Wort  you  have  from  both  Liquors,  and  can 
tell  exaftly  how  much  it  will  be  neceffary 
to  turn  over  for  the  third,  which  do  at  150 

Degrees, 
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Degrees.  Let  your  fecond  Wort  into  the 
Copper,  and  boil  it  with  the  fame  Hops  for 
one  Hour:  then  turn  it  out.  Mafli  your 
third  one  Hour,  and,  after  being  on  the 
Goods  one  Hour,  fetTap;  and,  whenfpent, 
proceed  as  before.  Boil  it  till  you  obtain 
your  ^Quantity,  which  you  may  do  to  the 
greateft  Nicety ;  after  which,  turn  it  out 
into  your  Backs,  where  it  muft  remain  thin¬ 
ly  fpread,  till  cool  enough  to  pitch  the 
Tun,  which  do  at  64  Degrees ;  but  always 
take  Care  that  your  Yeaft  is  good,  and 
bites. 

Cleanfe  the  fecond  Day  after  Brewing, 
as  near  80  Degrees  as  you  can.  I  advife 
you  to  ufe  in  your  Tun  a  Thermometer  of 
a  red  Compofltion,  in  Preference  to  Mer¬ 
cury,  it  not  being  fo  eafily  worked  upon. 
Ufe  at  Cleanfing  a  Quarter  of  a  Peck  of 
Flour,  and  two  large  Handfuls  of  Salt, 

which 
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which  will  affift  the  Working  :  roufe  it  tho¬ 
roughly  at  the  fame  Time. 

Take  Care  to  keep  the  Calks  corlftantly 
filling  when  upon  the  Stillions ;  and,  when 
it  nearly  ceafes  to  work,  top  it  up  with, 
bright  Beer  :  ftart  about  ten  Hours  after. — - 
In  proper  Time  bung  it  up  for  Ufe. 

If  the  firft  raw  Wort  does  not  come  down 
fine,  take  your  fecond  Liquor  rather  higher 
than  is  here  directed  :  after  this,  Small  Beer 
is  to  be  brewed  from  the  fame  Goods  (the 
Directions  to  do  which  I  lhall  give  you  here¬ 
after)  ;  and,  if  your  Copper  is  large  enough, 
boil  your  three  raw  Worts  at  twice. 

You  might  ufe  three  Pounds  of  Coculus 
Indicus  Berry,  ground  fine,  and  four  Pounds 
of  Fabia  Amara  (thefe,  if  ufed,  mull  be  in 

thq 
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the  Copper)  :  the  former  gives  an  inebriat¬ 
ing  Quality,  which  pafles  for  Strength  of 
Liquor. 

The  Fabia  Amara  (or  Bitter  Bean),  which 
is  but  little  known  by  Brewers  in  general, 
is  by  far  the  moft  wholefome  Subftitute  for 
Hops,  it  having  a  very  pleafant  Bitter ;  and 
it  is  alfo,  in  fome  Meafure,  a  Subftitute  for 
Malt. 

Quaffia,  ground  fmall,  is  a  great  fto- 
machic,  and  wholefome ;  but  is  fo  powerful 
in  its  Nature  as  to  leave  a  very  unpleafant 
Tafte  in  the  Mouth  long  after  the  Liquor 
is  drank, 

I  would  wifti  you  particularly  to  obferve, 
that,  when  thefe  Ingredients  are  made  Ufe  of, 

it 
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it  is  with  a  View  of  faving  Malt  and  Hops, 
when  they  fetch  the  high  Price  they  have  * 
lately  done* 

I  purpofe  to  illuftrate  and  exemplify  the 
foregoing*  by  giving  you  the  whole  Pro- 
cefs  of  two  or  three  Brewings,  with  the 
Manner  of  my  Proceeding  at  the  Time; 
for  which  Purpofe,  X  have  always  kept  a 
Book  of  the  different  Brewings,  and  Ob- 
fervations  thereon,  from  January  1793* 

l 

EXAMPLE  L 

Wednefday,  January  16th,  brewed  for 
Porter  :  commenced  at  five  o’Clock  in  the 
Morning ;  Thermometer  in  the  Air  34  De* 
grees. 


E 
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Kinds  of  Malt : 

3  Weft  Country  Pale. 

6  Herts  Pale. 

8  Herts  Brown. 

8  Herts  Amber. 

25  Quarters. 

Cwt.  Qrs.  lbs. 

Malt,  25  Quarters. 

Hops  — - 1  2  0 

Cocculus  Indicus  Berry  -0  0  6 

Leghorn  Juice - 0  0  30 

4,. 

Firft  great  Copper  charged  thirty-fix  Inches, 
i.  e.  fifty-two  Barrels  and  feven  Gallons. 

Firft  Liquor  155  Degrees,  all  turned 
down:  mafli  one  Hour.  Set  Tap  at  feven 
o’Clock.  Tap,  137  Degrees;  Gravity, 
twenty-one  Pounds  and  a  Half  per  Barrel. 

Second 
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Second  great  Copper  charged  fifty  Inches, 
i.  e.  thirty-fix  Barrels,  one  Firkin,  and  feven 
Gallons. 

Second  Liquor  160  Degrees,  all  turned 
down.  Tap,  146  Degrees;  Gravity,  ten 
Pounds  and  a  Half  per  Barrel. 

Firft  Wort  into  the  Copper  thirty-four 
Inches,  i.  e.  fifty-one  Barrels  and  two  Gal¬ 
lons. 

Third  fmall  Copper,  with  Liquor  charged 
full,  i.  e.  fifty-nine  Barrels  and  one  Gallon. 

Third  Liquor  150  Degrees,  all  turned 
over  :  mafti  one  Quarter  of  an  Hour.  Tap, 
132  Degrees ;  Gravity,  three  Pounds  and  a 
Quarter  per  Barrel. 

E  2 


Second 
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Second  Wort  into  the  Copper  twenty- 
feven  Inches,  i.  e.  fixty-two  Barrels,  one 
Firkin,  and  fix  Gallons.  Boiled  one  Hour 
and  a  Half  5  came  out  thirty-four  Inches, 
i.  e.  fifty-four  Barrels,  one  Firkin,  and  feven 
Gallons.  Pitched  at  64  Degrees :  cleanfed, 
on  Friday,  eighty-eight  Barrels. 

B.  F. 

Started  into  a  Vat,  on  Saturday  —88  0 

Drawings  off  from  Stillions,  &c.—  1  2 

89  2 


EXAMPLE  II. 

Saturday,  October  26th,  brewed  for  Por¬ 
ter  :  commenced  at  five  o’Clock  in  the  Morn¬ 
ing  5  Thermometer  in  the  Air  49  Degrees. 


Kinds 
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Kinds  of  Malt : 

11  Herts  Pale. 

7  Herts  Amber. 

7  Weft  Country  Brown. 

25  Quarters. 

Cwt,  Qrs.  lbs. 

Malt,  25  Quarters. 

Hops- - - - 1  2  0 

Cocculus  Indicus  Berry  -0  0  4 

Leghorn  Juice  ■ — — 0  0  30 

i 

Firft  great  Copper  charged  thirty-fix 
Inches,  i.  e.  fifty-two  Barrels  and  feven 
Gallons. 

Firft  Liquor  154  Degrees,  all  turned 
down  :  fet  Tap  at  feven  o^Clock.  Tap, 
136  Degrees;  Gravity,  twenty-two  Pounds 
Too  per  Barrel. 

E  3 
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Second  great  Copper  charged  forty-eight 
Inches,  i.  e.  thirty-eight  Barrels,  two  Fir¬ 
kins,  and  fix  Gallons. 

Second  Liquor  164  Degrees,  all  turned 
down.  Tap,  148  Degrees  5  Gravity,  ten 
Pounds  to°o  per  Barrel. 

Firfi;  Wort  in  the  Copper  thirty -two 
Inches ;  boiled  one  Hour,  and  came  out 
thirty-fix  Inches.  Gravity,  nineteen  Pounds 
To  per  Barrel. 

Third  Liquor  charged  fmall  Copper  full, 
i.  e.  fifty-nine  Barrels  and  one  Gallon. 

Third  Liquor  154  Degrees,  all  over. 
Tap,  133  Degrees;  Gravity,  four  Pounds  f 
per  Barrel. 

Second  Wort  in  the  Copper  twenty-feven 
Inches  :  boiled  two  Hours,  and  came  out 

thirty- 
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thirty-fix  Inches.  Gravity,  nine  Pounds  -/o 
per  Barrel. 

Pitched  Tun  at  64  Degrees ;  cleanfed  at 
70  Degrees  of  Heat.  Gravity  of  the  Beer, 
in  that  State,  fourteen  Pounds  i  per  Barrel. 

Cleanfed,  on  the  28th,  eighty-feven  Bar¬ 
rels  and  one  Firkin.— Started  into  twenty^ 
nine  Butts. 

(  ,  i 

Having  given  you  two  Examples  on  the 
practical  Part  of  the  Procefs  of  brewing 
Porter,  which  have,  from  the  Commence¬ 
ment  to  the  End,  anfwered  our  molt  fan- 
guine  Hopes,  I  fhall  now  prefent  you  with 
the  Particulars  of  a  Brewing,  which,  by 
bad  Management,  remained  in  the  Tun  ten 
Days  before  it  was  fit  to  cleanfe,  and  the 
Mode  which  I  adopted  to  prevent  the  entire 
Gyle  from  being  loft. 

E  4  Wednefdaj 
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Wednefday,  September  the  18th,  brewed 
Porter :  commenced  at  five  o’Clock  in  the 
Morning* ;  Thermometer  60  Degrees  in  the 
Air. 

Kinds  of  Malt : 

13  Herts  White. 

6  Herts  Amber. 

6  Herts  Brown. 

25  Quarters. 

Cvvt.  Qrs.  lbs. 

Malt,  25  Quarters. 

Hops--——— - - — 1  2  4 

Sugar  — - — — — - - 0  0  80 

Cocculus  Indicus  Berry  -0  0  4 

Leghorn  Juice— - -  0  0  30 

i 

Firft  great  Copper  charged  fifty-two  Bar¬ 
rels  and  feven  Gallons :  Liquor  1 56  Degrees  5 
all  turned  over.  Maflied  one  Hour :  fet 

Tap 
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Tap  at  feven  o’Clock.  Tap,  137  Degrees; 
Gravity,  twenty-five  Pounds  iVo  per  BarreL 

Second  Copper  charged  thirty-eight  Bar¬ 
rels:  Liquor  all  turned  down  at  162  De¬ 
grees.  Mafhed  one  Half  of  an  Hour ;  fet 
Tap  at  Half  paft  eleven  o’Clock.  Gravity, 
eleven  Pounds  iVo  per  BarreL 

Firft  Wort  in  the  Copper  thirty-two 
Inches :  boiled  one  Hour ;  came  out  thirty- 
fix  Inches. 

Little  Copper  charged  full,  and  eight 
Inches,  i.  e.  fixty-two  Barrels :  Liquor  turn¬ 
ed  down  at  150  Degrees ;  mafhed  a  Quarter 
pf  an  Hour.  Tap,  144  Degrees ;  Gravity, 
five  Pounds  yVa  per  BarreL 

Second  Wort  boiled  two  Hours,  and  came 
put  thirty-five  Inches. 


This 
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This  Wort  was  fpread  in  the  Cooling 
Backs ;  Part  of  the  firft,  at  pitching  the 
Tun,  I  let  down  aj:  72  Degrees  of  Heat; 
the  Remainder  of  the  firft,  and  the  whole  of 
the  fecond  Back,  at  64  Degrees,  being  taken 
unwell.  I  left  the  third  to  be  let  down  by 
a  Servant,  who  delayed  doing  it  till  the 
Morning.  The  Part  which  was  let  down 
being  in  a  large  Square,  and  thinly  fpread, 
would  not  work  at  all ;  and  his  letting  the 
Remainder  down  quite  cold,  made  the  whole 
a  Corpus  Mortuum. 

After  having  waited  many  Hours  without 
finding  that  the  Yeaft  had  bit,  I  proceeded 
to  nail  up  Hop  Bags  round  the  Tun,  and 
made  a  Fire  in  the  Tun  Room,  but  found  no 
Alteration.  I  then  caufed  the  vapid  Yeaft 
to  be  fkimmed  clofe  off,  heated  a  little  of  the 
Wort,  and  pitched  again  with  frefh  Yeaft ; 
after  which,  I  put  in  Half  a  Pound  of  Bay 

Salt, 
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Salt,  and  a  Quarter  of  a  Peck  of  Bean  Flour ; 
roufed  it  well  from  the  Bottom,  and  filled 
two  Firkins  of  fcalding  Liquor,  bunged 
down,  which  I  lowered  into  the  Square. 
This  fet  it  in  Aft  ion ;  and,  upon  the  Morn¬ 
ing  of  Friday,  the  28th,  it  cleanfed  eighty- 
four  Barrels  and  three  Firkins,  which  turned 
out  good  Beer,  and  gave  great  Satisfaftion. 


.  -r 


BROWN 


64 


TREATISE  ON  BREWING, 


BROWN  STOUT. 


THIS  Liquor,  fmce  the  Rife  in  the  Price 
of  Malt  and  Plops  has  compelled  Brewers 
to  run  the  uncommon  lengths  they  have  for 
Porter,  has  come  in  very  general  Ufe  :  I 
fhall,  therefore,  give  you  the  necelfary  In** 
ftruftions  for  brewing  it. 

As  I  recommend  but  two  Liquors,  and 
one  boiled  Wort  for  your  Strong,  your 
Goods  will  poffefs  too  much  of  the  Virtue 
of  the  Malt  to  brew  Vi  or  Small  Beer 
from :  I  fhall,  therefore,  advife  you  to  cap 
on  a  Quarter  of  frefh  Malt,  and  brew  Table 
Beer  after  it :  not  that  I  approve  of  capping 
on,  convinced  that  you  have  not  the  whole 

„  Virtue 
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Virtue  from  the  Malt;  but  the  Excife  will 
not  admit  of  your  brewing  Strong  and  Ta¬ 
ble  Beer  from  the  fame  Goods  without  it. 

Commence  brewing  early,  as  it  will  be 
necelfary  to  liquor  out  all  your  Utenlils  with 
hot  Liquor.  Notice  the  Heat  of  the  Atmo- 
fphere,  which  had  belt  be  done  by  leaving  a 
Thermometer  expofed  all  Night. 

I  lhall  fuppofe  that  you  brew  from  twenty 
Quarters  of  Malt. 

Kinds  of  Malt : 

12  Herts  Brown. 

4  Herts  Amber. 

4  Herts  White* 

_ _ 

20  Quarters. 


Malt 
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Cwt.  Q.rs»  lbs. 

Malt,  20  Quarters. 

Hops  — - 2  0  0 

Cocculus  Indicus  Berry  -0  0  4 

Sugar - - - 0  0  28 

Fabia  Amara - - — — —0  0  6 

Let  your  Malt  be  well  ground.  Charge 
your  Copper  thirty  Barrels,  which  will  en¬ 
able  you  to  fpare  the  Quantity  that  the 
Malt  will  fuck  up,  without  endangering 
your  Copper. 

Turn  your  firft  Liquor  down  at  168  De¬ 
grees,  being  careful  that  the  Men,  with 
their  Rakes,  ftir  it  well  from  the  Bottom  be¬ 
fore  they  ufe  their  Oars,  to  prevent  the 
Goods  fetting. 

Mafh  one  Hour  and  a  Half,  and  let  it 
Hand  the  fame  Time  upon  the  Goods ;  then 

fet 
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fet  Tap,  making’  the  fame  Obfervations  as 
to  the  Heat  and  Denfity  which  you  did  in 
the  Porter. 

You  will,  of  Courfe,  have  charged  your 
Copper  full  of  Liquor  for  your  next  Wort. 
After  the  Tap  is  fpent,  gauge  your  Under- 
back  ;  and  you  will  be  able  to  give  a  near 
Guefs  how  much  Liquor  you  will  want  for 
your  third  Wort. 

Recollect  that  the  Malt  will  not  require 
more,  as  the  frefli  Liquor  will  only  diflodge 
what  it  had  imbibed  of  the  former  ;  there¬ 
fore  you  will  only  calculate  what  you  will 
lofe  by  boiling,  and  the  Hops. 

Turn  your  fecond  Liquor  over  at  174  De¬ 
grees  :  mafh  one  Hour,  and  let  it  hand  upon 
the  Goods  one  Hour  and  a  Quarter.  Set 
Tap,  making  your  Obfervations  as  before. 

Charge 
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Charge  your  Copper  fifty  Barrels,  for  Ta¬ 
ble  Beer.  Get  your  firfi:  Wort  into  your 
Copper  Back  ;  weigh  out  your  Hops,  two 
Hundred  Weight  of  the  belt  Brown.  When 
your  fecond  Tap  isr  fpent,  get  it  into  the 
Copper  Back  :  turn  your  third  Liquor  over 
for  Table  Beer,  having  capped  on  a  Quarter 
of  Amber  Malt,  Turn  your  Liquor  down 
at  170  Degrees:  math  one  Hour  and  a 
Quarter,  and  let  it  ftand  upon  the  Goods 
the  fame  Time.  Set  Tap,  making  your 
Obfervations  as  direfted. 

When  in  the  Copper,  put  in  fourteen 
Pounds  of  Spanifh  Juice,  juft  before  turning 
out.  Boil  your  firong  Wort  two  Hours,  as 
hard  as  you  can,  putting  in  the  Articles 
before-mentioned  about  a  Quarter  of  an 
Hour  before  you  turn  it  out.  Endeavour  to 
get  about  two  Barrels  and  a  Half,  or  rather 
more,  per  Quarter. 

1 '  .  i 

From 
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'  '  \  ■  .  1  ,  ,  . 

From  the  Time  of  putting1  in  the  Articles, 
keep  roufing  the  Copper  from  the  Bottom* 
to  prevent  the  Sugar  from  damaging  it,  till 
you  turn  out.  Pitch  your  Tun  at  66  De¬ 
grees,  uling  a  Gallon  of  lively  Yeaft: 
cleanfe  the  fecond  Day  after  Brewing,  as 
near  80  Degrees  as  you  can  5  ufe  fome  Flour, 
and  Half  a  Pound  of  Salt,  roufing  the  Tun 
well.  Keep  topping  the  Beer  up  well 
while  working  in  the  Calks ;  and,  when 
done,  fill  it  up  with  fine  Beer :  when  fettled, 
bung  it  down  to  go  out. 

We  left  the  Table  Beer  Wort  juft  turn¬ 
ing  out  from  the  Copper,  having  ufed  in  it 
the  Hops  after  the  ftrong  Wort.  Pitch 
your  Tun  at  66  Degrees ;  cleanfe  it  the 
next  Day  at  7^  Degrees:  at  cleanfmg,  two 
Pounds  of  Ginger,  and  fome  Flour  and 
Salt,  mull  be  put  into  the  Tun :  roufe  it 
well  a  little  before. 


F 
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Your  Calks,  I  {hall  hope,  you  have  been 
particularly  careful  of :  keep  filling*  up  till 
it  has  nearly  left  off  throwing  up ;  then  top 
it  up  with  bright  Beer  ;  leave  it  till  the  next 
Day,  and  bung  it  up.  Before  you  fend  it 
out,  put  a  little  Finings  into  every  Calk. 

N.  B.  The  fame  Hops  ferve  for  Table 
Beer. 


READING 
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READING  BEER. 

THIS  is  a  Beer  much  praifed  by  many 
Perfons  :  I  ftiall,  therefore,  impart  the  Na« 
ture  and  Procefs  of  brewing  it. 

Kind  of  Malt: 

20  Quarters,  all  Pale, 

S'  \  . 

Cwt.  Qrs.  lbs. 

Malt,  204Quarters. 

Hops  - - - 1  3  0 

Grains  of  Paradife - — 0  0  6 

Coriander  Seed,  ground-0  0  10 
Sugar — - - 0  ,  0  28 

Take  your  firft  Liquor  at  175  Degrees.— 
Be  careful  that  y<?u  do  not  fet  your  Goods ; 

F  2  and 
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and  let  it  on  gently*  ufing  your  Rakes.  It 
may  remain  on  the  Goods  two  Hours.  Set 
Tap*  making  your  Obfervations.  Charge 
your  Copper  for  your  fecond  Liquor**  which 
turn  over  at  1 78  Degrees.  Let  it  ftand  one 
Hour  and  a  Half.  Set  Tap*  &c.  Get 
your  two  raw  Worts  into  your  Copper  Back,, 
or  as  much  as  is  convenient  of  it.  I  will 
fuppofe  your  third  Liquor  ready.  By  know¬ 
ing  the  Quantity  of  Wort  you  already  have* 
you  will  know  how  much  to  turn  over  ;  but 
be  fure  to  have  enough*  as  you  can  always 
boil  it  away  till  you  obtain  your  Quantity. 
Let  your  third  Liquor  be  turned  down  at 
158  Degrees ;  remain  on  the  Goods  three 
Quarters  of  an  Hour.  Set  Tap.  Weigh 
your  Hops*  which  muii  be  the  befl;  Kent  : 
boil  your  firfl;  Wort  one  Hour  and  a  Quar¬ 
ter  ;  then  turn  out.  Get  the  Remainder  of 
your  fecond  and  the  Whole  of  your  third 
Worts  into  the  Copper  ;  boil  them  together 

with 
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with  the  unufed  Ingredients  two  Hours* 
hard.  Pitch  your  Tun  at  64  Degrees* 
ufing  about  a  Gallon  of  Y eaft.  When  you 
fee  the  Head  much  up*  ikim  it*  and  beat 
the  Remainder  well  in  :  when  it  rifes  again* 
juft  before  it  falls*  fldm  it  as  before*  routing 
the  Tun  well. 

Ufe,  at  cleanfing*  Half  a  Pound  of  Bay 
Salt*  and  rather  more  than  Half  a  Peck  of 
malted  Bean  Flour ;  routing  your  Tun 
well. 

Keep  your  Calks  well  filled*  and  top  lat¬ 
terly  with  fine  Beer.  Put  feme  fcalded 
Hops  into  every  Calk*  on  which  the  Beer 
will  feed. 


F  3 
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AMBER  BEER,  or  TWOPENNY® 


THIS  Beer  is  both  pleafant  and  whole- 
fome,  and  is  in  as  great  Requeft  as  Porter* 
during  the  Winter,  when  it  is  drank  warm. 
It  is,  unqueftionably,  the  moft  profitable  of 
any  Malt  Liquor,  as  it  is  fent  out  to  the 
Cuftomers  within  a  Week  from  the  Time  of 
brewing,  and  ufually  confumed  within  the 
following  one. — I  fhall  give  you  fome  Ex¬ 
amples  for  your  future  Praftice. 

EXAMPLE  I. 

Commenced  brewing  at  -five  o’Clock  in 
the  Morning ;  Thermometer  32  Degrees. 
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Kinds  of  Malt : 

2i  Weft  Country  Pale. 
12i  Herts  Pale. 

10  Herts  Amber. 

25  Quarters. 


Cwt,  €lrs»  lbs. 

Malt,  25  Quarters. 


Hops  - — 1  0  0 

Leghorn  Juice - 0  0  20 

Molofles — — — • — — —0  0  30 


Grains  of  Paradife,  ground  0  0  4 

Charged  the  Copper  fifty  Barrels  and 
three  Gallons.  The  firfl:  Liquor  was  all 
turned  over  at  169  Degrees.  Marti  one 
Hour :  fet  Tap  at  feven  o’Clock.  Tap,  146 
Degrees ;  Gravity,  twenty-fix  Pounds  !%■ 
per  Barrel. 

F  4 
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Second  Copper  charged  thirty-two  Barrels 
and  feven  Gallons.  Turned  all  the  Li¬ 
quor  down  at  170  Degrees.  Mafh  Half  an 
Hour:  fet  Tap  at  eleven  o’Clock.  Tap, 
1 52  Degrees ;  Gravity,  eleven  Pounds  i  per 
Barrel. 

V 

Firft  Wort  in  the  Copper  fifty-one  Bar¬ 
rels  and  two  Gallons :  boiled  three  Quarters 
of  an  Hour,  and  came  out  forty-feven  Bar¬ 
rels,  two  Firkins,  and  five  Gallons. 

Charged  the  Copper  for  the  third  Liquor 
fifty-nine  Barrels  and  one  Gallon  :  turned 
all  down,  upon  the  Goods  at  160  Degrees: 
mafhed  twenty  Minutes.  Tap,  146  De¬ 
grees  j  Gravity,  fix  Pounds  per  Barrel. 

Second  Wort  came  into  the  Copper  forty- 
feven  Barrels,  two  Firkins,  and  five  Gallons  : 

boiled 
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I 


\ 


boiled  hard  one  Hour,  and  came  out  forty- 
two  Barrels  and  one  Gallon. 

1  ■  1  1  .  ' 

Pitched  the  Tun  at  64  Degrees ;  came 

into  the  Square  eighty-one  Barrels,  one  Fir¬ 
kin,  and  feven  Gallons.  Cleanfed  on  the 
Evening  of  the  third  Day,  ufing  at  the  Time 
.four  Pounds  of  ground  Ginger,  Half  a 
Pound  of  Bay  Salt,  and  a  Quartern  of  Flour. 
Cleanse  with  the  Sweets  on. 

EXAMPLE  II. 

November  15th,  commenced  brewing  at 
five  o’Clock  in  the  Morning  ;  Thermometer 
50  Degrees  in  the  Air. 

Kinds  of  Malt  : 

15  Herts  Pale. 

10  Herts  Amber. 

Malt, 


25  Quarters. 


78  TREATISE  ON  BREWING, 


r 

Cwt. 

Qrs, 

lt»Sr 

Malt,  25  Quarters. 

Hops  — 

~~0 

3 

20 

Spanifh  Juice  — — — 

- 0 

0 

20 

Moloffes  - - — - 

— 0 

0 

30 

Grains  of  Paradife  — 

- 0 

0 

4 

Fabia  Amara— - — - 

— -0 

0 

4 

Charged  the  firfi  Copper  forty-nine  Bar¬ 
rels  :  Liquor  all  turned  down  at  167  De¬ 
grees  ;  fhould  have  been  170, Degrees,  but 
was  obliged  to  turn  down  eleven  Barrels  of 
Liquor  nearly  boiling,  owing  to  the  Flue 
drawing  unufually,  and  turned  in  as  much 
cold  Liquor.  Mafhed  one  Hour  and  a  Quar¬ 
ter.  Tap,  144  Degrees ;  Gravity^,  twenty- 
fix  Pounds  per  Barrel. 

Second  Copper  charged  thirty-eight  Bar¬ 
rels  and  a  Half:  Liquor  all  turned  down  at 

172 
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172  Degrees.  Tap*  1 50  Degrees  $  Gravity* 
ten  Pounds  \  per  Barrel. 

Firft  Wort  in  the  Copper  thirty-five 
Inches ;  boiled  three  Quarters  of  an  Hour* 
and  came  out  thirty-eight  Inches*  or  forty- 
nine  Barrels*  three  Firkins,  and  fix  Gallons. 

Third  or  little  Copper  charged  full,  or 
fifty-nine  Barrels  and  one  Gallon  :  Liquor 
160  Degrees,  all  over.  Tap,  140  Degrees ; 
Gravity,  fix  Pounds  ■§■  per  Barrel. 

Second  Wort  boiled  two  Hours :  pitched 
the  Tun  at  164  Degrees.  Cleanfed,  on  the 
18th,  eighty-two  Barrels  and  three  Firkins ; 
ufed  at  cleanfing  four  Pounds  of  ground 
Ginger,  Half  a  Pound  of  Bay  Salt,  and 
Half  a  Quartern  of  Flour. 


EXAM- 
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EXAMPLE  III, 

Commenced  brewing  on  the  27th,  at  five 
o’Cloek  in  the  Morning ;  Thermometer  58 
Degrees, 

Kinds  of  Malt : 

8  Weft  Pale,  indifferent. 

6  Weft  Brown,  do* 

1 4  Quarters. 

i 

Cwt.  Qrs.  lbs* 

Malt,  14  Quarters.' 

Hops - - — 0  2  6 

Spanifh  Liquorice - .--0  0  12 

Moloffes  — - — — ~~ 0  0  20 

Grains  of  Paradife— — — 0  0  3 

Firft 
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Pirft  Copper  charged  forty  Barrels.  Li¬ 
quor  all  turned  oyer  at  172  Degrees.— 
Maffaed  one  Hour.  Tap,  136  Degrees; 
Gravity,  twenty-three  Pounds  per  BarreL 

Second  fmall  Copper  charged  Full.  Li¬ 
quor  all  turned  over  at  178  Degrees.  Mail 
Half  an  Hour.  Tap,  154  Degrees;  Gra¬ 
vity,  nine  Pounds  per  Barrel. 

Firft  Wort  boiled  three  Quarters  of  an 
Hour. 

Copper  charged  for  third  Liquor :  all 
turned  over  at  165  Degrees.  Math  three 
Quarters  of  an  Flour.  Tap,  1 43  Degrees ; 
Gravity,  five  Pounds  a  per  Barrel. 

Second  Wort  boiled  two  Hours  and  3, 
Quarter. 

Pitched 
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Pitched  Tun  at  64  Degrees.  Cleanfed 
the  30th ;  ufing  two  Pounds  of  Ginger, 
and  a  Quarter  of  a  Pound  of  Bay  Salt  and 
Flour.  Forty  Barrels,  and  three  Firkins. 

■ :  "  -  *  v  ,  ; -  <  ■  v  ■■  •  -i  "  ’  *  . 
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LONDON  ALE. 


ALE,  of  all  Malt  Liquors,  is  the  moil 
delicate  in  its  Nature,  and  will  bear  lefs 
tampering  with  than  any  other ;  it  will, 
therefore,  require  your  niceft  Care  through-  / 
out  every  Part  of  the  Procefs, 

As  Brightnefs  or  Tranfparency  is  a  great 
Recommendation  to  Ale,  and  being  fome- 
times  kept  for  a  Series  of  Years,  I  fliall  re- 
z  commend  hard  Water,  as  the  alkaline  Qua¬ 
lities  it  pofleffes  affift  in  preventing  Acidity, 
and  in  the  Prefer  vat  ion  of  the  Beer. 

I  fliall 


84  TREATISE  ON  BREWING. 

I  fhall  give  you  fome  Examples*  and  en¬ 
deavour  to  affift  you  with  fome  Obfervations 
on  this  Subjeffh 

Commenced  brewing  at  five  o’Clock  iu 
the  Morning  :  Thermometer  60  Degrees. 

Kinds  of  Malt : 

23  Quarters  Herts  White*  good. 

2  ditto  Herts  Amber*  ditto. 

25  Quarters. 

Cwts.  Qrs.  lbs. 

Malt,  25  Quarters. 

Hops - 1  3  10 

Grains  of  Paradife - 0  0  4 

Coriander - - - 0  0  4 

Orange  Powder - 0  0  1 


Fir  ft 
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Firft  great  Copper  thirty-eight  Inches,  or 
forty-nine  Barrels,  three  Firkins,  and  fix 
Gallons.  Liquor  in  the  Copper  168  De¬ 
grees,  but  gained  5  Degrees,  and  was  all 
turned  over  on  the  Goods  at  173  Degrees. 
Maftied  one  Hour  :  flood  upon  Goods  as 
long.  When  the  Tap  was  fet,  it  was  near 
150  Degrees ;  when  nearly  fpent,  140  De¬ 
grees.  My  Jar  Cafe  being  full  of  cold  Li¬ 
quor,  I  took  a  Sample  of  the  Wort  from 
the  Underback,  and  filled  my  Aflay  Jar, 
which  I  placed  in  the  Jar  Cafe  till  it  had 
cooled  to  80  Degree,  when  the  Gravity 
was  thirty-two  Pounds  TVo-  per  Barrel. 

Second  Copper  was  charged  forty-eight 
Inches,  or  thirty-eight  Barrels,  two  Firkins, 
and  fix  Gallons.  Liquor  in  the  Copper  167 
Degrees:  all  turned  over  at  172  Degrees. 
Tap,  when  fet,  was  153  Degrees,  and  the 
then  Gravity  was  twenty-two  Pounds.  I 

G  filled 
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filled  a  Jar  with  the  Wort,  and  placed  it  in 
the  Cafe  till  it  had  attained  70  Degrees  of 
Heat  5  when  the  Gravity  was  twenty-two 
Pounds  TVo  per  Barrel. 

Firft  Wort,  when  in,  thirty-fix  Inches; 
boiled  one  Hour :  when  out,  forty  Inches. 

Third  Liquor  charged  in  the  fmall  Cop^ 
per,  full,  or  fifty-nine  Barrels  and  one  Gal-* 
Ion.  All  turned  over  at  149  Degrees. 
Mafhed  a  Quarter  of  an  Hour.  Set  Tap  at 
two  o’Clock  :  Tap,  139  Degrees. 

Second  Wort,  when  in,  thirty  Inches  ;■ 
when  out,  thirty-fix  Inches ;  having  boiled 
two  Hours. 

Pitched  the  Tun  at  62  Degrees.  Cleanfed 
on  the  fourth  Day,  at  74  Degrees  ;  ufing 

four 
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lour  Pounds  of  Ginger,  Half  a  Pound  of 
Salt,  and  Half  a  Peck  of  Flour,  , 

Obferve  — In  Amber  you  have,  before, 

been  directed  to  cleanfe  with  the  Sweets  on  § 
but  in  Ale  you  mufl;  work  it  low,  in  order 
to  get  the  Sweets  off.  When  you  find  it 
rifes  (as  it  will)  three  or  four  Feet  high,  juft 
before  it  begins  to  fall,  Ikim  the  Head  off, 
beating  the  Reft  well  in,  and  routing  the 
Tun.  If  the  Blebs  are  large,  and  bliftered, 
your  Liquors  have  been  taken  too  high.  If 
this  is  the  Cafe,  and  you  find  it  much  upon 
the  Fret,  take  Half  a  Pound  of  Salt  of  Tar¬ 
tar,  a  Quartern  of  malted  Bean  Flour,  and 
fome  freth  elaftic  Yeaft,  and  put  them  into 
the  Tun  ;  roufing  it  thoroughly.  This  will 
caufe  it  to  work  kindly  ;  but  I  recommend, 
that  you  will  not  let  it  remain  more  than 
three  or  four  Hours  after,  before  you  cleanfe. 
Let  it  be  conftantly  topped  up  till  the  Y  eaft 
"G2  is 
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is  all  thrown  out  of  the  Calks ;  then  top  it 
up  with  fine  Ale.  Before  you  bung  it  up, 
put  in  a  large  Handful  of  fcalded  Hops, 
cold:  after  which,  bung  up,  and  flow  it 
for  Ufe. 

If  you  have  Occafion  to  fend  it  out  be¬ 
fore  fo  fine  as  you  would  wilh  it,  you  may" 
put  in  about  a  Pint  of  Finings,  made  from 
the  belt  Ifinglafs. 

N.  B.  The  Examples  I  here  give  you 
are  from  different  Parcels  of  Malt, 

EXAMPLE  IL 

Wednefday,  commenced  brewing  at  five 
o'Clock  in  the  Morning.  Thermometer  52 

Degrees, 

Kinds 


m 
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Kinds  of  Malt : 

23  Quarters  Herts  White,  not  very 
good. 

2  Ditto  Herts  Amber,  good, 

25  Quarters, 

'  '  ’  ’  •  \  ' 

Cwt.  (Trs.  lbs. 

Malt,  25  Quarters. 

Hops - 1  3  12 

Grains  of  Paradife-. — — 0  0  4 

Coriander  Seed - - - 0  0  4 

Orange  Powder - 0  0  1 

Firft  Copper  charged  forty-nine  Barrels, 
three  Firkins,  and  fix  Gallons.  Liquor  all 
down  at  172  Degrees.  Maflied  one'  Hour.: 
Hood  upon  the  Goods  the  fame  Time.  Tap, 
151  Degrees.  Gravity,  twenty-nine  Pounds 
ToV  per  Barrel. 

G  3 
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Second  Copper  charged  fifty-two  Barrels 
and  feven  Gallons.  Liquor  all  down  at  1 7 1 
Degrees.  Mafti  Half  an  Hour.  Tap,  156 
Degrees.  Gravity,  feventeen  Pounds  tV  per 
Barrel. 

Firft  Wort  boiled  about  one  Hour  ;  the 
Gravity  of  which  was  twenty-feven  Pounds 
tVs-  per  Barrel. 

Third  Copper  charged  fifty- nine  Barrels. 
Liquor  all  turned  down  at  150  Degrees. 
Mafhed  three  Quarters  of  an  Hour..  Tap, 
138  Degrees,  Gravity,  twelve  Pounds  to 
per  Barrel. 

Second  Wort  boiled  two  Hours  and  a 
Quarter  ;  the  Gravity  of  which  was  fixteen 
Pounds  jV  per  Barrel, 

Turned 
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Turned  out  thin  into  the  Backs*  and 
pitched  the  Tun  at  62  Degrees.  It  remain¬ 
ed  till  the  third  Day*  when  it  was  cleanfed 
at  73  Degrees :  ufmg  at  the  fame  Time  four 
Pounds  of  ground  Ginger,  Half  a  Pound  of 
Bay  Salt*  and  Half  a  Peck  of  Flour. 


o- 


G  4 


WINDSOR 
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WINDSOR  ALE, 


THIS  Ale  has  experienced  fo  great  a 
Demand  in  London  and  its  Vicinity,  for  a 
few  Years  paft,  as  materially  to  affeft  the 
London  Pale  Beer  Brewery.  It  is  a  Liquor 
better  calculated  for  Winter  than  for  the 
Heat  of  Summer.  The  London  Brewers, 
however,  were  induced  to  brew  upon  the 
fame  Principle,  and  in  many  Xnftances  they 
excel  the  Original.  I  ill  all  prefen  t  you 
with  the  moil  approved  and  generally  re¬ 
ceived  Mode  of  brewing  it. 

Kind  of  Malt : 

25  Quarters  of  the  beft  Herts  Pale. 
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Malt,  25  Quarters. 

Cwt.  Qrs.lbs. 

Hops - 

O 

O 

1 

Honey - 

— 0  0  40 

Coriander  Seed - 

— 0  0  4 

Grains  of  Paradife - 

— 0  0  2 

Let  your  Hops  be  of  the  beft  Kind, 

put  them  into  cold  Liquor,  the  Night  before, 
to  foak. 

,  \  \  v 

Charge  your  firft  Copper  full ;  and,  as 
your  Heats  mult  be  high,  keep  your  Rakes 
moving  during  the  turning  down  of  your 
firft  Liquor,  which  muft  be  done  at  178 
Degrees.  Mafli  one  Hour  and  a  Quarter. 
Let  it  ftand  upon  the  Goods  one  Hour  and 
a  Half.  Set  Tap:  obferve  the  Heat  and 
Gravity.  Your  fecond  Copper  (which  muft 
have  been  charged  as  foon  as  you  turned 
your  firft  Liquor  over)  being  now  ready, 

turn 
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turn  on  at  186  Degrees.  Math  one  Hour  : 
let  it  ftand  upon  the  Goods  one  Hour $  then 
fet  Tap,  making  the  ufual  Obfervations. 
Get  your  firft  Wort,  and  as  much  of  the 
fecond  as  you  can,  into  your  Copper  Back, 
when  the  Tap  is  quite  fpent.  Turn  on 
your  third  Liquor  at  160  Degrees.  Math 
three  Quarters  of  an  Hour  *,  fuffering  the 
Liquor  to  ftand  on  the  Goods  one  Hour. 

Let  your  firft  Wort  into  the  Copper,  and 
put  in  the  Hops:  boil  nearly  an  Hour, 
lifing  the  Ingredients  enumerated,  but  do 
not  put  in  the  Honey  till  juft  before  you 
turn  out :  when  this  is  done,  keep  the  Cop¬ 
per  roufing  from  the  Bottom  till  all  the 
Wort  is  out. 

Set  Tap  for  your  third  raw  Wort,  getting 
it  up  to  that  Part  of  the  fecond  raw  Wort 
which  was  not  ufed  in  the  firft  boiled. 

[A  fourth 
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[A  fourth  Liquor  lhould  now  be  ready  in 
your  fmall  Copper,  to  wafh  your  Goods  for 
Small  Beer  or  Vi :  but,  as  I  fhall  give  one 
general  Example  at  the  End  of  this  Treatife, 

I  will  proceed  with  the  Strong  Beer.] 

Your  fecond  Wort  being  now  in  the  Cop¬ 
per,  boil  it  with  the  Quantity  of  Hops  be¬ 
fore  mentioned  about  two  Hours  and  a 
Quarter ;  and  then  turn  out.  Endeavour 
to  get  about  two  Barrels  and  three  Quarters 
per  Quarter :  but  in  this  you  muft  be  go¬ 
verned  by  the  Price  of  Malt  and  Hops. 

Pitch  the  Tun  at  62,  and  cleanfe  as  near 
80  Degrees  as  you  can,  on  the  third  Day 
after  ;  nfing  Salt,  and  Bean  Flour. 


WELCH 
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1  A 

WELCH  ale; 


THIS  is  the  moft  lufcious  and  richly 
flavoured  Ale  I  ever  drank.  I  faw  the  whole 
Procefs,  at  Carnarvon  in  North  Wales ;  and 
though  conducted  by  an  old  Woman,  ihe 
feemed  perfectly  (as  far  as  the  Cuftom  of 
the  Country  dictated)  Miftrefs  of  her  Bufi- 
nefs.  She  judged  the  Heat  of  the  Liquor 
by  her  Finger  and  feeing  her  Face  in  the 
Liquor.  When  Ihe  was  lading  it  on,  hav¬ 
ing  with  me  a  Pocket  Thermometer  which 
I  ufe  in  the  Affay  Jars,  I  put  it  into  the 
Copper,  and  found  the  Heat  to  be  nearly 
what  I  fhould  have  turned  over  at. 


A 


I  fhali 
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I  fhall  give  you,  as  near  as  I  can,  their 
Manner  of  Proceeding,  from  twelve  Boles, 
or  feventy-two  Bufhels,  of  Malt.  Their 
Malt  was  all  Pale,  but  higher  coloured  than 
the  Ware,  and  equal  to  the  belt  I  ever  faw. 

Kind  of  Malt  : 

9  Quarters  of  beft  Pale  Malt. 

Malt,  72  Bufhels,  or  9  Quarters 

Cwt.  Q.rs.  lbs. 

Hops,  beft  Kent - 0  2  14 

Sugar—— - — 0  0  20 

Grains  of  Paradife - -0  0  2 


Two  Liquors  and  one  Wort  for  Strong, 
and  one  Liquor  and  one  Wort  for  Table 
Beer. 


Tate 


< 
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Take  your  fir  ft  Liquor  at  178  Degrees 
Mafli  an  Flour  and  a  Half.  Let  it  ftand  on 
the  Malt  two  Flours ;  then  fet  Tap.  Turn 
your  fecond  Liquor  down  at  190  Degrees  * 
mafli  an  Flour  and  a  Half:  let  it  ftand  two 
Hours  on  the  Goods.  Set  Tap  :  when  fpent* 
turn  off  below,  and  turn  on  for  Table  Beer. 
Let  the  Liquor  be  at  150  Degrees.  Mafli 
three  Quarters  of  an  Flour :  let  the  Liquor 
ftand  on  the  Goods  two  Flours.  Set  Tap$ 
and  let  it  remain  in  the  Underback  till  your 
Strong  Wort  is  out.  As  foon  as  you  have 
turned  on  for  Table  Beer,  get  your  Strong 
Wort  into  the  Copper,  which  boil  an  Hour 
and  a  Half  with  your  Flops  (before  fpecified). 
Do  not  put  the  Sugar  in  till  juft  before  turn¬ 
ing  out. 

Pitch  your  Tun  at  62  Degrees ;  and  ufe 
at  cleanfmg  Salt  and  Flour.  Get  your  Fer¬ 
mentation  as  near  80  Degrees  as  you  can. 

Keep 
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Keep  your  Cafks  well  filled  \  and,  when 
nearly  done  working1,  ufe  fine  Ale  to  top 
up  with. 

Before  you  bung  up,  put  a  .large  Hand** 
ful  of  fcalded  Flops  into  every  Calk  ;  then 
flow  it  cool,  for  Ufe, 


\ 


■j 


WIRTEM- 
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1G0 


WIRTEMBERG  ALE* 


KINDS  of  Malt : 

16  Quarters  Pale  Herts* 
4  do.  Amber  do* 

20  Quarters. 


Cw.t.  Q.rs*  IbSo 


Malt,  20  Quarters.  , 

Hops - — 1 

Honey - 0 

Sugar - 0 

Hartfhorn  Shavings - 0 

Ground  Coriander  SeedsO 
Caraway  Seeds - 0 


2  20 
0  28 
0  20 
0  4 
0  4 
0  1 


Take 
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Take  your  firft  Liquor  at  172,  Degrees; 
mafh  one  Hour  and  a  Half  ;  Hand  upon  the 
Goods  two  Hours  ;  fet  Tap ;  weigh  your 
Wort;  and  let  your  fecond  Liquor  be  get¬ 
ting  in  Readinefs. 

When  your  firft  Tap  is  all  fpent,  turn 
over  your  fecond  Liquor  at  180  Degrees : 
mafn  one  Hour,  and  ftand  upon  the  Goods 
two  Hours.  Set  Tap,  and  weigh  as  before. 
When  fpent,  get  the  whole  into  your  Cop¬ 
per  Back, 

'  ) 

Turn  your  third  Liquor  over  the  Goods 
for  Table  Beer  at  150  Degrees ;  mafh  three 
Quarters  of  an  Hour  ;  ftand  on  the  Goods 
one  Hour  and  a  Half :  and  then  fet  Tap. 

Let  your  Strong  Wort  into  the  Copper ; 
boil  it  an  Hour  and  a  Half  with  the  Hops 
and  all  the  Ingredients,  excepting  the  Honey 

H  and 
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and  Sugar,  which  put  in  only  about  tell 
Minutes  before  you  turn  out  the  Liquor  5 
fouling  the  Copper  all  the  Time  till  quite 
diflblved. 

Pitch  your  Tun  at  62  Degrees :  cleanfe 
on  the  third  Day  after,  as  near  80  Degrees 
as  you  can ;  uling  Half  a  Peck  of  Bean 
Flour  malted,  and  Half  a  Pound  of  Bay 
Salt,  Roufe  the  Tun  well. 

Put  a  large  Handful  of  fcalded  Hops 
into  every  Calk  :  flow  it  cook - Pro¬ 

cure  about  two  Barrels  and  a  Half  per 
Quarter. 

Having  finilhed  with  the  Strong  Beer,  we 
6  will  return  to  the  Table  Beer,  which  we 
left  fpending,  and  which  by  this  Time 
fliould  all  be  in  the  Under  Back.  Get  it 
into  the  Copper,  with  the  fame  Hops  that 


are 
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are  in  the  Jack  Back,  and  put  in  fourteen 
Pounds  of  Spanifli  Juice,  but  not  till  the 
Copper  is  boiling  hard,  that  the  Ebullition 
may  prevent  its  flicking*  to  the  Copper, 
Let  it  boil  about  an  Hour  and  a  Half,  or 
till  you  have  about  twenty-five  Barrels, 

Pitch  the  Tun  at  66  Degrees.  Cleanfe 
the  next  Day,  ufing  fome  Salt  and  Flour.— 
Put  in  a  little  Finings  before  you  fend  it 
out. 


H  2  HOCK, 
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'  S'" 

HOCK. 

THIS  is  a  Beer,  that  has,  within  a  few 
Years,  had  a  great  Run  ;  I  fhall,  therefore, 
give  you  the  necelfary  Inflruft ions  for  brew¬ 
ing  it. 

Kinds  of  Malt : 

1 4  Quarters  of  Herts  Pale. 

6  Ditto  Herts  Amber* 

20  Quarters. 

Cwt.  Qrs.  lbs* 

Malt,  20  Quarters. 

Hops - 1  3  10 

Cocculus  Indicus  Berry-0  0  4 

Sugar - 0  0  20 

Fabia  Amara— * - — 0  0  2 

Take 
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Take  your  firft  Liquor  at  176  Degrees : 
math  one  Hour  and  a  Quarter  5  remain  on 
the  Goods  the  fame  Time  ;  and  fet  Tap  : 
when  fpent,  turn  off  below,  and  turn  your 
fecond  Liquor  all  down  at  182  Degrees, 
Mafh  one  Hour  ;  continue  on  the  Goods 

£ 

two  Hours :  fet  Tap,  and  when  fpent,  turn 
the  third  Liquor  over  the  Goods,  for  Table 
Beer,  at  160  Degrees  [If  a  Common  Brewer, 
you  mult  cap  on  -with  frelh  Malt,  as  before 
obfer.ved,  if  not  unnecelfary] .  Mafh  one 
Hour,  and  remain  on  the  Goods  two  Hours, 
Set  Tap:  get  your  Strong  Wort  into  the 
Copper,  with  the  Hops  and  the  other  Ingres 
dients,  excepting  the  Sugar,  which  put  in 
agreeably  with  the  former  Direction :  boil 
it  two  Hours  and  a  Quarter';  then  turn 
oqtf 

Pitch  your  Tun  at  64  Degrees,  and 
claanfe  the  fecond  Day.  Keep  the  Cafks 

H  3  well 
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well  filled  up  ;  putting*  a  large  Handful  of 
Hops  into  every  Calk  before  you  bung  up. 

Having  left  the  Table  Beer  coming  into 
the  Under  Back,  we  will  thus  proceed 
When  the  Tap  is  fpent,  get  it  into  the  Cop¬ 
per  with  the  fame  Hops  which  were  juft  now* 
ufed,  and  boil  it  one  Hour  and  a  Half* 
ufing  fourteen  Pounds  of  Spaniih  Juice  when 
it  is  boiling  fharply.  Endeavour  to  get 
about  twenty-five  Barrels, 

V 

Pitch  the  Tun  at  66  Degrees.  Ufe  at 
cleanfing*  (which  perform  the  nextDay),  fome 
Flour  and  Salt.  Put  in  a  little  Finings  be¬ 
fore  you  fend  any  out, 

N.  B.  Remember,  after  Strong  Beer  you 
are  always  fuppofed  to  cap  on  for  Table. 
This  is  for  the  Common  Brewer  only  ;  the 
Excife  not  having  any  Thing  to  do  with 
the  private  Gentleman. 

SCURVY- 
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SCURVY -GRASS  ALE. 


THIS  Ale  is  not  in  fuch  general  Ufe 
in  London,  as,  from  its  wholefome  Proper¬ 
ties,  might  be  expected.  Brewers  are  ge¬ 
nerally  faid  to  be  their  own  Phyficians  ;  for 
nothing,  I  believe,  is  a  greater  Purifier  of 
the  Blood,  or  Antifcorbutic,  than  Sweet- 
wort.  The  Procefs  of  brewing  this  Ale  pre- 
ferves  that,  with  the  Addition  of  the  Virtues 
of  the  Scurvy-grafs.  I  fliall  now  proceed 
to  give  you  the  Directions  for  brewing  this 
Liquor. 

Kinds  of  Malt : 

3  Quarters  Herts  Pale. 

3  Ditto  Amber. 

5  Quarters. 

—  H  4  Malt, 


108  TREATISE  ON  BREWING* 
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Malt,  5  Quarters. 

Hops,  25  Pounds. 

Moloffes,  10  Pounds. 

Garden  Scurvy-grafs,  5  Bufhels. 

Alexandrian  Senna,  2  Pounds. 

Horfe  Radifh  Root,  1  Pound,  diced 
into  the  working  Tun. 

After  having1  your  Malt  well  ground, 
turn  your  firfl  Liquor  over  at  170  Degrees : 
math  one  Hour  ;  remain  on  the  Goods  as 
long.  Turn  over,  the  firft  Time,  about 
ten  Barrels.  When  you  have  fet  Tap,  and 
it  is  fpent,  turn  over  your  fecond  Liquor  at 
172  Degrees:  mafh  three  Quarters  of  an 
Hour.  Turn  over  for  the  fecond  about  fe- 
ven  Barrels.  Set  Tap:  get  your  firft  and 
part  of  the  fecond  raw  Wort  into  your  Cop¬ 
per  Back :  when  the  Tap  is  fpent,  turn  your 
third  Liquor  over  at  160  Degrees;  the 
Quantity  turned  over  fhould  be  about  twelve 

Barrels, 
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Barrels.  Mafh  twenty  Minutes ;  remain  on 
the  Goods  half  an  Hour  :  fet  Tap,  and 
when  fpent  get  your  Wort  into  the  Copper 
(where  I  will  fuppofe  the  Reft  of  your  Wort 
has  been),  with  the  Fire  damped  clofely  up  ; 
haying  put  in  your  good  brown  Hops,  and 
frefh  got  Scurvy-grafs,  in  the  Quantities 
mentioned  before.  Boil  the  Whole  one 
Hour  and  a  Quarter  ;  moderately  during  the 
firft  Hour,  but  fharply  at  the  latter  End.— - 
A  little  before  turning  out,  put  in  ten 
Pounds  of  Moloffes,  keeping  the  Rake  go¬ 
ing  in  the  Copper  till  the  whole  Wort  is  in 
the  Jack  Back. 

Pitch  your  Tun  at  66  Degrees.  Cleanfe 
on  the  third  Day  with  the  Sweets  on.  This 
Liquor  is  drank  both  warm  and  cold. 

N.  B.  The  Seurvy-grafs  may  be  had  all 
the  Year  round  at  Covent  Garden. 


TABLE 


8 
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TABLE  BEER, 

TABLE  Beer  is  a  Beverage  made  Ufa 
of  in  alrnoft  every  Family  $  than  which  no¬ 
thing  can  be  more  wholefome,  or  be  more 
miffed.  I  Ihall,  therefore,  without  any  far¬ 
ther  Preliminary,  proceed  to  give  you  the 
Mode  of  manufafturing  it. 

Commenced  brewing  at  fix  o^Clock  in 
the  Morning.  Thermometer  63  Degrees  in 
the  Air. 

Kinds  of  Malt : 

4  Quarters  Plerts  White. 

2  Ditto  do.  Pale. 

2  Ditto  do.  Amber. 

Malt, 


8  Quarters 
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Malt,  8  Quarters. 

Hops,  72  Pounds. 

Spanifh  Juice,  12  Pounds. 

Charged  the  firft  Copper  thirty  Inches 
turned  all  down  at  168  Degrees  ;  maflied 
three  Quarters  of  an  Hour  ;  fet  Tap  at  nine 
o’Clock  at  146  Degrees.  Charged  thirty 
Inches,  or  fifteen  Barrels  and  a  Half.  Li¬ 
quor  all  turned  over  at  172  Degrees ;  maflied 
Half  an  Hour;  fet  Tap  at  eleven  o’Clock: 
Tap  150  Degrees  when  nearly  fpent. 

Charged  Copper  the  third  Time  twenty- 
eight  Inches,  or  about  twenty  Barrels : 
turned  all  over  at  158  Degrees ;  fet  Tap  at 
one  o’Clock ;  maflied  half  an  Hour :  Tap 
148  Degrees. 

r 

•  Firft  Wort  came  into  the  Copper  twenty- 
eight  Barrels,  one  Firkin,  and  feven  Gallons. 

Boiled 
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Boiled  one  Hour,  and  let  out  twenty-fix 
Barrels,  one  Firkin,  and  tfiree  Gallons, 

Second  Wort  when  in  was  three  Inches  : 
boiled  one  Hour,  and  turned  fixteen  Barrels. 

’  Pitched  the  Tun  at  70  Degrees :  cleanfed 
the  next  Day  ;  uling  at  the  Time  one  Pound, 
of  ground  Ginger,  four  Pounds  of  Flour, 
and  one  Pound  of  Salt 

Let  your  Tun  be  thoroughly  roufed,  and 
your  Calks  wrell  filled. 

Put  the  Spanifh  Juice  into  the  firfi  Wort 
about  a  Quarter  of  an  Hour  before  turning 
out. 

You  may  put  Half  a  Pint  of  Finings  into 
every  Calk  when  fending  out,  if  wanted  for 

immediate 


tj&EATlSE  ON  BREWING.  113 

immediate  Ufe  *,  or>  otherwife,  it  will  be¬ 
come  fine  it  fell! 

EXAMPLE  1L 

Thermometer  66  Degrees* 

Ivinds  of  Malt : 

5  Quarters  of  Herts  Pale. 

3  Ditto  do.  Amber, 

8  Quarters. 

Malt,  8  Quarters. 

Hops,  70  Pounds. 

Spanifh  Juice,  12  Pounds, 

Charged  the  firft  Copper  ten  Inches ;  turn-^ 
ed  all  the  Liquor  over  at  167  Degrees; 

maftied 
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mafiied  one  Hour  ;  remained  on  the  Goods 
as  long* ;  fet  Tap  at  145  Degrees.  The 
Wort,  when  at  86  .Degrees,  was  of  the 
Gravity  of  eight  Pounds  TV  per  Barrel. 

Second  Copper  charged  thirty-two  Inches  ; 
all  turned  over  at  170  Degrees;  mathed 
Half  an  Hour  ;  remained  on  the  Goods  one 
Flour  ;  fet  Tap  at  140  Degrees.  The  Gra¬ 
vity  when  at  50  Degrees  was  fix  Pounds  per 
Barrel. 

The  third  Copper  charged,  and  the  Li¬ 
quor  all  turned  over  at  154  Degrees ;  m alli¬ 
ed  Half  an  Hour  ;  remained  on  the  Goods 
one  Hour.  Tap,  138  Degrees :  Gravity, 
five  Pounds  TVW  per  Barrel. 

Boiled  the  firft  Wort  three  Quarters  of  an 
Hour,  with  the  Hops.  Went  in  at  three, 
and  came  out  at  feven,  Inches.  The  Gra¬ 
vity 
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vity  when  taken  out  of  the  Copper,  in  its 
higheft  State  of  Ebullition,  with  the  Infufion 
of  Hops,  was  twelve  Pounds  per  Barrel* 

Got  the  fecond  Wort  into  the  Copper  s 
boiled  two  Hours.  When  out,  fix  Inches, 
Gravity,  ten  Pounds  Tso  per  Barrel. 

Pitched  the  Tun  at  68  Degrees :  cleanfed 
the  next  Day ;  ufing  one  Pound  of  Salt$ 
four  Pounds  of  Flour,  and  one  Pound  of 
ground  Ginger. 

If  you  ufe  one  Pound  of  Grains  of  Para-* 
dife,  ground,  it  will  give  a  warmth  to  the 
Liquor.-— Attend  to  the  Hints  before  given. 


BEER 
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BEER  FOR  SHIPPING,  FININGS,  OR 
WORKHOUSES, 

AFTER  ANY  KIND  OF  STRONG  BEER, 

I  SHALL  give  you  an  Example*  after 
Porter. 

25  Quarters  of  Grains. 

Turn  over  fifteen  Barrels  at  160  Degrees ; 
let  it  ft  and  about  two  Hours*  and  then  fet 
Tap.  As  this  Liquor  will  only  diflodge  the 
Wort  that  remained  in  the  Grains  and  Hops* 
your  only  Lofs  in  Quantity  will  be  in  the 
Copper.  Boil  it  three  Quarters  of  an  Hour 
with  the  fame  Hops,  and  your  Produce  will 
be  about  thirteen  Barrels  and  a  Half. 


Pitch 
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Pitch  your  Tun  at  70  Degrees,  and 
cleanfe  the  next  Day, 

This  is  fold  to  the  Shipping  at  Ten  Shil¬ 
lings  per  Barrel. 


I 


SHIPPING 
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SHIPPING  BEER, 

WHEN  YOU  ARE  OBLIGED  TO  USE  FRESH  MALT* 


THIS  Article  is  alfo  fold,  in  the  Seafon, 
to  Haymakers,  &c. 

t 

Kinds  of  Malt : 

1a  Quarter  Pale  Malt. 

1!  Ditto  Brown  do/ 

3  Quarters. 

Malt,  3  Quarters. 

Hops,  14  Pounds,  good  brown. 

Having  your  Malt  well  ground,  turn 
over  your  firft  Liquor  at  172  Degrees,  about 

fifteen 


/ 
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fifteen  Barrels :  rnalh  one  Hour  *,  Hand  one 
Hour  and  a  Half  on  the  Goods.  Set  Tap, 
and  when  fpent,  turn  over  about  fifteen 
Barrels  more  at  180  Degrees.  Mafli  one 
Hour  and  a  Half ;  Hand  two  Hours  on  the 
Goods :  then  fet  Tap.  (jet  both  Worts 
into  your  Copper,  and  boil  them  near  two 
Hours ;  but  endeavour  to  get  about  eight 
Barrels  per  Quarter,  or  twenty-four  Barrels 
in  the  Gyle. 

Pitch  your  Tun  at  70  Degrees,  ufing 
about  Half  a  Gallon  of  Yeaft.  Cleanfe  the 
next  Day, 

If  intended  for  (hipping,  the  more  new 
you  fend  it  out,  the  greater  Satisfaction  it 
will  give  :  if  difpofed  of  elfewhere,  it  muft 
be  worked  off  clean. 


I  2 


TO 
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TO  MAKE  UP  A  VAT 
OF  150  BARRELS  OF  COMMON  VI, 
OR  RETURNS  OF  TABLE, 

'  9 

Mixed  to  double  its  Value. 


USE  Half  a  Barrel  of  Colouring,  1  Cwt„ 
of  Cream  of  Tartar,  X  Cwt.  of  ground 
Alum,  1  lb.  of  Salt  of  Steel,  and  two  Bar¬ 
rels  of  ftrong  Finings.  Mix  thefe  well  to¬ 
gether,  and  put  them  in  the  Vat,  roufing  it 
thoroughly  at  the  fame  Time.  Let  the 
Vat  remain  open  three  Days,  then  clofe  it, 
and  fand  it  over.  In  a  Fortnight  it  will  be 
lit  for  Ufe.  Your  own  good  Senfe  will  in¬ 
form  you  how  to  advantage. 


TO 


/  !) 
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TO  BRING  SEVERAL  SORTS  OF 
BEERS, 

Mixed  together  in  one  Vat , 

TO  ONE  TASTE  AND  PALATE. 

W ...  ■  7  •  •  - '  •' 


FOR  every  one  hundred  Barrels  in  your 
Vat  take  fix  Pounds  of  Porter  Extra£l ;  fix 
Pounds  of  Orange  Pea,  ground  ;  one  Pound 
of  Alum,  ground  ;  one  Pound  of  Heading ; 
and  fix  Pounds  of  Indian  Bark.  Mix  them 
well  with  one  Butt  of  Finings,  and  roufe  it 
thoroughly  at  the  Time.  Let  it  continue 
open  three  Days ;  then  cover  it,  and  fand 
it  over.  It  will  be  fit-  for  life*  in  a  Fort¬ 
night. 

I  3 


ON 
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ON  FERMENTATION. 


WE  have  now  before  us  a  Subjefi  of  the 
firfi:  Magnitude,  and  the  moft  delicate  to  be 
treated  on,  it  being  in  perfect  Embryo  ;  and 
in  the  Working  Tun  the  decifive  Stroke  is 
exhibited  which  is  to  govern  the  entire  Pro- 
cefs  of  the  Gyle. 

It  is  by  the  Knowledge  when  to  urge, 
and  when  to  retard,  the  Fermentation,  that 
you  are  enabled  to  gratify  the  Palates  and 
Vifion  of  your  Cuftomers J,  and  inftead  of 
purfuing  it  to  the  acetous,  to  flop  it  when 
it  has  attained  the  vinous,  State. 


It 
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It  is  not  merely  Potency  that  is  neceffary 
for  the  Satisfaction  of  Malt  Liquor,  for  Fla¬ 
vour  and  Tranfparency  are  generally  more 
required. 

The  firft  Stage  of  Fermentation  com¬ 
mences  at  40  Degrees,  and  the  laft  at  about 
80  Degrees.  It  is  by  a  perfeCt  vinous  Fer¬ 
mentation  that  the  inebriating  Quality  (or 
Strength)  of  Beers  is  obtained.  Be  punctual 
in  recollecting,  that — the  Moment  the  vi¬ 
nous  Fermentation  is  completed,  the  acetous 
commences ;  therefore  your  Knowledge  and 
Prudence  will  direfil  you  to  cleanfe  imme¬ 
diately. 

< 

Your  Beer  will  rife  three  or  four  Times, 
and  three  or  four  Feet  high.  If  it  is  Porter, 
merely  flam  off  any  dirty  Head  that  may  be 
upon  the  Yeaft,  and  roufe  the  Tun  well.— 

1 4  Cleanfe 
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Cleanfe  at  76  Degrees,  with  the  Tafte  of 
the  Hop* 

Ale  fhould  be  worked  cool  5  and!,  if  in 
Summer,  I  would  recommend  no  more 
Yeaft  than  juft  enough  to  fave  it.  If  the 
Blebs  are  about  the  Size  of  a  fmall  Nutmeg, 
with  a  light  Head,  the  Liquors  have  been 
properly  taken  *,  but  if  as  large  as  a  Walnut, 
ydur  Liquors  have  been  taken  too  high :  if 
yapid,  and  without  any  or  very  final!  Blebs, 
your  Liquors  have  been  taken  too  low.- — 
By  thefe  Hints  you  will  be  abH  to  correct 
any  Error  in  your  next  Brewing ;  and  I  here 
give  you  fome  Hints  to  correct  them  in.  the 
prefent  Cafe  :  but  Prevention  is  always  bet¬ 
ter  than  a  Lure, 

I  ftiall  fuppofe  your  Liquor  to  have  been 
taken  too  high,  and  much  bliftere$  in  the, 
Tun  5  in  Avhich  I  will  alfo  fuppofe  there  are 

fixty 
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fixty  Barrels,-- — 1 Take  one  Peck  of  malted 
Bean  Flour,  one  Pound  of  Salt  of  Tartar, 
and  one  Gallon  of  freth  and  lively  Yeaft ; 
mix  them  well  together,  and,  after  tkim- 
ming  off  as  much  of  the  Head  as  convenient, 
put  the  above  in  ;  routing  it  well  from  the 
Bottom.  Cleanfe  in  three  or  four  Honrs 
after. 

If  your  Liquor  has  been  taken  too  low, 
and  the  Beer  is  vapid,  and  will  not  work, 
you  mutt  urge  it,  by  putting  in  fome  Bean 
Flour  and  Bay  Salt  ;  and,  if  neceffary,  fill 
a  Catk  of  hot  Liquor,  and  lower  it  into  the 
Tun. 

In  Ale,  you  will  obferve  the  Blebs  to  be 
very  dim  juft  before  it  is  fit  to  cleanfe. 


HEADING. 
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HEADING. 


UNDER  this  Head  it  may  be  neceflary 
to  obferve,  that  there  are  various  Modes  of 
making'  it.  Some  make  Ufe  of  ground  Cop¬ 
peras  and  ground  Alum,  in  about  equal 
Proportions;  others  refort  to  Salt  of  Steel, 
of  which,  as  much  as  will  lie  on  a  Shilling 
is  fufficient  for  a  Butt  of  Beer.  But,  as  the 
Duties  of  a  Brewhoufe  fufficiently  employ 
every  Perfon  engaged  in  it,  I  recommend  it 
to  be  purchafed  of  thofe  who  make  it  their 
Bufinefs  to  have  it  ready  prepared. 


FININGS, 
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FININGS. 


ON  this  Subject  it  is  neceffary  to  obferve 

- that  you  muft  have  feveral  Veffels,  with 

Ifinglafs  in  its  different  Stages.  Take  the 
inferior  Ifinglafs,  of  about  Is  2d  or  Is  4d 
per  Pound,  picked  clean.  Fill  one  Cafk 
half  full  of  good  ftale  bright  Beer,  and  the 
other  half  with  the  above  Ifinglafs,  when  it 
will  foon  open,  and  become  as  thick  as  your 
Hand.  Examine  it  well,  and  throw  away 
all  the  hard  and  indiffolvable  Pieces  which 
you  may  find  among  it.  You  muft  have 
two  Sieves  and  a  Hand-brufh  :  place  the 
coarfeft  Sieve  upon  an  empty  Cafk,  and 
half  fill  it  with  the  partly  diffolved  Ifinglafs ; 
then  rub  it  round  in  the  Sieve  till  you  have 

made 
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made  all  that  you  can  pafs  through  it ;  and 
that  which  will  not  pafs,  put  again  into  the 
Cafk  from  whence  you  took  it,  and  let  it 
remain  till  more  diffolved :  keep  doing  this 
till  your  Cafk  is  nearly  full ;  then,  after, 
putting  fome  fharper  Beer  upon  it  (and,  if 
much  wanted,  you  may  quicken  it  by  put¬ 
ting  a  Spoonful  of  vitriolic  Acid  ;  but  this  I 
do  not  recommend,  if  it  can  be  avoided)* 
when  fufficiently  diffolved,  place  the  fineft 
Sieve  upon  an  empty  Cafk,  and  proceed  as 
before,  when  it  will  be  fit  to  put  into  the 
Be§r. 

For  Ale,  you  fhould  make  Ufe  of  the  beft 
Ifinglafs  you  can  procure  ;  and  always  take 
Care  to  have  a  Sufficiency  ready  for  Ufe, — - 
When  you  put  it  into  the  Cafk,  make  Ufe 
of  a  Stick  to  fiir  k  up  well ;  it  will  fall  in  a 
few  Hours, 


S  ACCRA- 


129 


TREATISE  ON  BREWING* 


SACCHARINES,  BITTERS ,  ^ 


MALT. 

THE  Pale  Sort  has  moft  of  the  natural 
Grain  in  it,  and*  is  therefore  the  more  nou- 
rifhing- ;  but,  for  the  fame  Reafon,  it  re¬ 
quires  a  ftrong-er  Conftitution  to  dig-eft  it. 

Brown  Malt  makes  a  Drink  much  lefs  vif- 
cid,  and  fitter  to  pafs  the  feyeral  Strainers 
of  the  Body. 

Pale  Malt,  as  I  have  before  ftated,  fhould 
always  be  brewed  with  hard  Waters  5  becaufe 
the  mineral  Particles  wherewith  thefe  W aters 


are 
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are  impregnated  help  to  prevent  the  Cohe- 
lions  of  thofe  which  are  drawn  from  the 
Grain,  and  the  better  enable  them  to  pafs 
the  proper  Secretions ;  and  the  vifcid  Parti¬ 
cles  of  the  Grain  likewife  prevent  thofe  of 
the  Waters  from  doing  the  Mifchief  which 
otherwife  they  might  occafion  :  but  foft 
Waters  are  beft  calculated  to  draw  out  the 
Subftance  of  high-dried  Malts,  which  retain 
many  fiery  Particles  in  their  Contextures, 
and  are  therefore  better  loft  in  a  fmooth 
Vehicle. 

Hops  are  well  known  to  be  a  fubtle, 
grateful  Bitter  in  their  Compofitio^i ;  there¬ 
fore,  with  this  Liquor,  they  add  fomewhat 
of  an  alkaline  Nature,  i.  e.,  Particles  that 
are  fublime,  afilive,  and  rigid;  by  which 
Means  the  ropy  and  vifcid  Parts  of  the  Malt 
are  more  divided  and  fubtilized  ;  and  are* 
therefore,  not  only  rendered  more  eafy  of 

Digeftion 


'■  >  ~l 
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Digeftion  and  Secretion  in  the  Body,  but 
alfo,  while  in  the  Liquor,  they  prevent  its 
running  into  fuch  Cohefions  as  would  make 
it  ropy,  vapid,  and  four. 


SUGAR. 

,  |  *  S  .  I 

Sugar,  Sac cii arum — a  very  fweet,  agree¬ 
able  faline  Juice,  expreffed  from  the  Sugar 
Cane,  which  grows  plentifully  in  the  Weft 
Indies.  Ufed  in  the  Copper. 


HONEY. 

Honey  is  a  fweet  vegetable  Juice,  colleft- 
ed  by  the  Bees  from  the  Flowers  of  different 
Plants :  it  contains  a  Quantity  of  fixed  Air, 

and 
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and  is  antifeptic,  as  well  as  detergent  and 
diuretic.  Chemifis  draw  a  Water,  a  Spirit, 
an  Oil,  &c.,  from  Honey When  ufed  in 

« 

the  Brewery,  it  is  for  Ale,  and  fhould  be  in 
the  Copper,  though  fome  prefer  the  Jack 
Back;  and  others  the  Turn 


MOLOSSES, 

r 

.t 

Molosses  is  that  grofs  yet  fluid  Matter 
remaining  of  Sugar  after  refining,  and  which 
no  boiling  will  bring*  to  a  Confiftence  more 
folid  than  that  of  Syrup.  Properly,  Molof- 
fes  are  only  the  Sediments  of  one  Kind  of 
Sugar,  called  Chypre,  or  brown  Sugar, 
which  is  the  Rcfufe  of  other  Sugars  not  to 
be  whitened  or  reduced  into  Loaves.  It  is 
generally  ufed  for  Amber ;  fometimes  in  the 
Turi,  and  fometimes  in  the  Copper. 

SPANISH 


/ 
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STICK  LIQUORICE. 

Stick  Liquorice.  New  Green  Liquorice 
fliould  be  chofen  fmooth  and  even,  about 
the  Thicknefs  of  the  middle  Finger;  ruddy 
without,  yello with  within,  eafy  to  cut,  and 
of  an  agreeable  Smell.  This  Root,  when 
carefully  dried  and  powdered,  is  of  a  richer 
and  more  agreeable  Tafte  than  when  frefh. 
This  is  ufed  ground,  and  in  the  Tun:  it  is 
very  balfamic  and  detergent. 


SPANISH  LIQUORICE. 

Spanish  Liquorice,  or  Juice,  is  made 
from  boiling  the  foregoing  Root  lightly  in 
Water  till  the  Fluid  has  acquired  a  deep  yel¬ 
low  Tinfiture,  and  the  Water,  at  length, 
evaporated  over  a  moderate  Fire.  There 

K  remains 
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remains  a  black  folid  Sediment,  of  a  plea- 
fant  Smell*,  of  a  dark  reddifh  brown  Colour 
when  in  the  Mafs,  and  when  drawn  out  into 
String’s,  of  a  golden  Colour,  which  we  call 
Liquorice  Juice,  or  fometimes  Spanifh  J nice. 
Its  Quantity  amounts  to  nearly  half  the 
Weight  of  the  Root.  Long  boiling  impairs 
the  Sweetnefs  of  the  Juice,  and  gives  it  an 
unpleafant  Bitternefs. 


COLOURING. 

I  should  recommend  to  every  Brewer  to 
provide  himfelf  with  a  fufficient  Quantity, 
as  it  gives  a  good  Face  to  the  Beer,  and 
enables  you  to  gratify  the  Vifion  of  your 
different  Cuftomers, 


I  have 
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I  have  tried  mo  ft  Colourings,  and  find 
them  very  beneficial  in  Porter  and  Table 
Beer. 

Unlefs  you  mix  it  up  in  your  Fining's,  it 
fhould  be  put  in  juft  before  fending  out. 


COCULUS  INDICUS. 

Coculus  Indices  is  ufed  as  a  Subftitute  for 
Malt  and  Hops,  and  is  a  great  Prefervative 
of  Malt  Liquor  :  it  prevents  fecond  Fermen¬ 
tation  in  bottled  Beer,  and,  confequently, 
the  burfting  of  the  Bottles  in  warm  Cli¬ 
mates.  Its  Effect  is  of  an  inebriating  Na¬ 
ture. 

K  2 
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BITTERS . 


THE  Qualities  of  bitter  Bodies  are  fup- 
pofed  to  be  dry,  warm,  aftringent,  and 
earthy.  According-  to  Grew,  all  Plants 
that  are  bitter  and  pungent,  either  on  the 
Tongue  or  in  the  Throat,  are  deemed  good 
Cleanfers,  &c. 

Bitter  Things  are  generally  reputed  fto- 
jnachic  5  yet  according  to  Abercromby  they 
are  naturally  the  reverie,  and  hurtful  to  the 
Stomach,  and  only  become  beneficial  to  it 
where  their  Aftringency  renders  them  proper. 

Phil.  Tran/.,  No.  17 1,  P.  1026. 


HOPS. 


TREATISE  ON  BREWING,  137 

HOPS, 

Hops  :■ — the  principal  Ufe  of  them  is  in 
the  Brewery,  for  the  Prefervation  of  Malt 
Liquors,  which,  by  the  Addition  of  this  bal- 
famic  Aperient  and  diuretic  Bitter,  become 
lefs  vifcid,  lefs  apt  to  turn  four,  more  deter¬ 
gent,  more  difpofed  to  pafs  off  by  Urine, 
and  in  general  more  falubrious.  They  are 
faid  to  contain  an  agreeable  odorous  Princi¬ 
ple,  which  promotes  the  vinous  Fermenta¬ 
tion.  When  flightly  boiled,  or  infufed  in 
warm  Water,  their  Spirits  are  increafed. 


CALAMUS  AROMATICUS. 

4 

Calamus  Aromaticus  is  a  fpicy  bitterifli 
Root,  brought  from  Lithuania  and  Tartary : 

K  3  it 
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it  is  knotty  ;  reddifh  without  and  white  with¬ 
in  ;  is  ufed  in  cephalic  and  ftomachic  Com- 
pofitions,  and  in  the  Brewery  as  a  Succeda- 
neum  for  Hops,  by  dicing  it  thin,  and  boil¬ 
ing'  it  a  ihort  Time  with  the  Hops :  one 
Pound  of  which  is  equal  to  fix  of  Hops, 


GUASSI  LIGNUM, 

Quassi  Lignum- — Quaffi  Wood.  This 
Wood  is  fo  called  from  a  Negro  who  was 
named  Quaffi:  he  lived  at  Surinam,  and 
ufed  it  medicinally.  He  had  great  Succefs  in 
giving  it  in  Fevers  of  the  malignant,  inter¬ 
mitting,  and  putrid  Kinds.  It  is  the  Quaf- 
fia  amara  of  Linnaeus.  The  Wood  has  no 
Smell ;  is  very  bitter,  and  ftronger  and  more 
concentrated  than  that  of  any  one  Medica¬ 
ment  yet  known  :  it  is  quite  void  of  ftiptical 

Effects. 
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Effects.  When  ufed  in  the  Brewery,  it  is 
ground  ;  but  it  leaves  fo  fevere  a  Bitter  on 
the  Palate,  long  after  the  Liquor  is  drank, 
that  it  requires  much  Judgment  in  ufing  it. 


GENTIAN. 

Gentian.  This  Root  is  one  of  the  belt 
ftomachic  Bitters  in  the  Materia  Medica  : 
it  procures  an  Appetite,  and  greatly  affifts 
Digeftion.  It  has  alfcAbeen  extolled  as  a 
Febrifuge  and.  Alexipharmic,  and  as  a  cer¬ 
tain  Remedy  for  the  Bite  of  a  Mad  Dog 
on  this  Occafion  it  is  not  only  recommended 
internally,  but  externally,  in  the  Form  of 
a  Cataplafm,  made  of  Venice  Treacle  and 
the  Powder  of  this  Root,  applied  to  the 

W  Olind*  Chambers . 

K  4. 
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CORIANDER. 

Coriander,  while  green,  has  a  naufeous 
difagreeable  Smell;  but  the  Seed,  when 
dry,  fmells  gratefully.  It  is  reckoned  very 
flrengthening  to  the  Stomach,  and  carmi¬ 
native.  Matthiolus  fays  it  is  antifeptic.  It 
is  much  ufed  by  Brewers,  to  give  a  Flavour 
to  Ales. 


CAPSICUM. 

Capsicum,  or  Guinea  Pepper,  is  ufed  in 
Ales  and  Amber.  It  is  of  a  warm  Nature  5 
difperfes  Wind,  &c.  But  I  fhould  recom¬ 
mend  Ginger  in  Preference, 


CARA- 
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CARAWAY  SEED, 

Caraway  Seed  is  of  a  brifk  aromatic 
Tafte.  It  is  one  of  the  greater  hot  Seeds, 
and  is  efteemed  ftomachic  and  diuretic :  it 
expels  Wind,  and  ftrengthens  Digeftion, 
&c.  It  is  put  into  Ales,  for  the  Flavour  : 
it  is  ufed  in  the  Tun. 


GRAINS  OF  PARADISE. 

Grains  of  Paradise  are  of  a  warm  Nature, 
and  ufed  in  Ales ;  but  more  fo  in  Amber 
Beer.  They  difperfe  Wind,  and  give  a 
Warmth  io  the  Stomach.  They  are  always 
ground,  and  ufed  in  the  Tun. 


GINGER. 
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GINGER. 

Ginger.  This  warm  aromatic  Root  ap¬ 
pears  to  be  much  lefs  liable  to  heat  the  Con- 
fiitution  than  might  be  expected,  from  the 
penetrating  Heat  and  Pungency  of  its  Talte, 
and  the  Fixednefs  of  its  aftive  Principles.— 
It  gives  Part  of  its  Virtue  to  Water,  tinging 
it  with  a  pale  yellow  Colour. 

As  to  its  medicinal  Ufe,  it  is  hot  and  pe¬ 
netrating  :  it  is  alfo  held  good  to  flrengthen 
the  Stomach  ;  and  promotes  Appetite.  It 
alfo  promotes  Digeftion  ;  prevents  Putrefac¬ 
tion,  &C.  Chambers, 

This  Article  when  ufed  in  the  Brewery  is 
always  ground  fine,  and  made  Ufe  of  in  the 
Tun,  at  the  Time  of  cleanfing :  principally 
in  Amber. 


SALT. 
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SALT* 

Salt.  Mr.  Beaume  defines  Salts  to  be 
Bodies  compofed  of  Earth,  Water,  and 
Phlogifton,  which  are  fapid,  and  have  a 
Difpofition  to  unite  with  Water,  Earth,  and 
inflammable  Matter.  Common  Salt  is  a 
Genus  of  natural  Salt  of  the  Order  of  alka- 
line  neutral  Salts. 

It  decripitates  in  the  Fire.  Its  Cryflals 
are  of  the  cubic  Form,  and  compofed  of  the 
muriatic  Acid  and  foffil  Alkali.  The  Acid 
arifes  from  this  Salt  in  white  Fumes,  on 
mixing  with  it  the  concentrated  vitriolic 

Acid .  Edwards. 


SALT 
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SALT  OF  TARTAR, 

Salt  of  Tartar  is  made  of  Tartar, 
wafhed,  ground,  purified,  and  calcined  by 
a  reverberatory  Fire;  or  it  is  made  by  pul¬ 
verizing’  what  remains  in  the  Retort  after 
the  Diftillation  of  Tartar.  This  Salt  is  ape¬ 
ritive.  It  is  ufed  to  draw  out  the  Tincture 
of  Vegetables. 


BEANS  MALTED. 

Beans  Malted.  Mr.  Boyle  has  feveral 
Experiments  on  Beans  treated  pneumatically, 
to  fhew  the  great  Plenty  of  Air  they  afford, 
on  which  their  Flatulency  depends.  They 
tend  to  mellow  Malt  Liquor;  and,  from 
their  Properties,  add  much  to  its  inebriating 

Qualities  ; 
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Qualities ;  but  they  muft  not  be  tifed  in  too 
large  a  Quantity. 


OYSTER  SHELLS. 

Oyster  Shells.  Thefe  are  an  Alkali  of 
a  more  powerful  Kind  than  is  commonly 
fuppofed.  The  Proof  of  all  Alkalies  is  in 
their  Solution  by  acid  Spirits ;  and  Mr. 
Homberg  found  that  they  diffolved  much 
more  eafily,  in  the  Acids  of  Nitre  and  Sea 
Salt,  than  Pearls,  Coral,  and  the  Reft, 
which  he  fuppofes  to  be  owing  to  their  con¬ 
taining  in  the  Body  of  the  Shell  a  confider- 
able  Portion,  of  the  Sal-falfus,  which  is 
eafily  perceived  upon  the  Tongue,  and 
which  keeps  the  whole  Sub  fiance  of  the 
Shell  in  a  Sort  of  half-diffolved  State. 


Thefe 
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Thefe  Shells  are  found  to  produce  very 
great  EfFe6ts  on  the  Stomach  when  injured 
by  acid  Humours ;  and  Mr.  Homberg  is  of 
Opinion  that  their  Eafinefs  of  Solution  is 
one  great  Reafon  of  their  good  Effect  s,  and 
that  the  Quantity  of  Sal-falfus  which  it  con¬ 
tains  contributes  not  a  little  towards  it ; 
flnce  we  are  not  to  look  upon  that  as  mere 
Salt,  but  a  Salt  of  a  peculiar  Kind,  formed 
of  Sea  Salt  by  the  Organs  of  the  Animal, 
and  the  feveral  Fermentations  it  undergoes 
in  the  Body  of  it.  The  hollow  Shells  are 
preferred  5  which,  after  being  clean  walked, 
lay  in  the  Sun  to  dry  :  then  pound  them  in 
a  Mortar,  and  lay  them  in  the  Sun  again  to 
dry. 

They  are  very  good  to  recover  four  Beer ; 
but  when  ufed  you  muft  leave  the  Bung 
out. 


ISIN- 
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ISINGLASS. 

Isinglass,— -the  Englifh  Name  of  the 
Fifli  from  which  the  Drug*  called  Ichthyo- 
colla,  or  Ifinglafs,  is  made.  It  is  a  Species 
of  the  Accipenfer,  or  Sturgeon,  and  is  dif- 
tinguiflied  by  not  having  any  of  the  Tu¬ 
bercles  which  the  Body  of  the  common  Stur¬ 
geon  has. 

The  particular  Manner  of  ufing  it  I  have 
before  given  you. 


ALUM. 

Alum,-— a  Genus  of  earthy  Salts,  in  the 
Order  of  earthy  neutral  Salts.  It  confifts 
of  the  vitriolic  Acid  and  a  clayey  Earth :  it 

changes 
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changes  the  purple  Juices  of  Vegetables  to 
a  red  Colour.  Quinc^ 

It  is  a  Kind  of  mineral  Salt,  of  an  acid 
Tafte,  leaving  in  the  Mouth  a  Senfe  of 
Sweetnefs,  accompanied  with  a  confiderable 
Degree  of  Aftringency.  Bo^ 

When  ufed  in  the  Brewery,  it  is  generally 
in  the  Vats,  as  it  gives  Beer  the  Smack  of 
Age. 


SACCHA- 
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SACCHAROMETER. 


THE  Saccharometer  as  applied  to  Prae- 
tice.-— As  the  Qualities  of  Water  differ*  the 
firft  Thing  required  is  to  regulate  your  In- 
ftrument  till  it  becomes  the  exafit  Reprefen- 
tative  of  the  Water  you  are  about  to  brew 
with. 

The  Doftrine  of  the  Saccharometer  is 
founded  on  the  well  known  Theorem*  that 
when  a  folid  Body  is  floating  in  any  Fluid* 
the  Part  of  the  Fluid  difplaced  by  it,  is  equal 
in  Bulk  to  fo  much  of  the  folid  Body  as  is 
immerfed  in  it,  and  equal  in  Weight  to  the 
Whole  of  that  Body. 

L  On 
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On  this  Principle,  the  Inftrument,  being1 
immerfed  in  Water,  (hould  fink  to  a  given 
Point  upon  the  Scale,  and  there  remain  fta- 
tionary :  but,  as  the  fpecific  Gravity  of 
Water  is  not  every  where  the  fame,  Mr. 
Richardfon,  by  his  Invention  of  the  Regu¬ 
lator,  has  rendered  the  Inftrument  correct** 
ly  applicable  to  every  Variety  of  Water  $ 
for,  by  drawing  it  outwards,  or  prefling  it 
inwards,  till  the  Inftrument  finks  to  the  re¬ 
quired  Point  in  the  Water  intended  to  be 
made  Ufe  of,  it  then  becomes  the  exa6I  Re«? 
prefentative  of  that  Water,  and  is  fit  for 
immediate  Application. 

The  Inftrument  being  fo  adjufted,  the 
Water  is  then  the  true  Standard  of  Compa- 
rifo'n  for  our  Experiments ;  and  if  on  being 
immerfed  in  Wort  it  refufes  to  fink  to  the 
fame  Point  to  which  it  defcended  in  Water, 
we  are  certain  that  the  former  is  more  denfe 

than 
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It  may  be  neceffary  to  give 
fome  Reafon  for  laying  thefe  few  Slieets 
before  the  Public. 

I  am  convinced  that  the  many  raw,  thin, 
pale  Beers,  which  are  in  fuch  frequent  Vend, 
whereby  the  Brewery  is  injured,  and  the 
Public  not  benefited,  principally  proceed 
from  the  Liquors  being  improperly  taken, 
and  from  not  extracting  that  Quantity  of 
Saccharine  from  the  Malt  which  it  really 
poffeffes ;  it  having,  by  an  improper  Pro- 
cefs,  in  the  firft  Inftance,  fo  locked  up  the 
Pores  of  the  Malt,  that  no  After-heat  can 

A  procure 
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procure  the  proper  Extract  I  am  fpeaking 
of  partially  locking  it  up,  which  is  fo  fre¬ 
quently  paired  over  unnoticed.  Were  the 
Goods  entirely  fet,  the  moll  inattentive  Ob- 
ferver  could  not  avoid  feeing  it.  Notwith- 
ftanding  which,  the  ignorant  Brewer  conti- 
'  nues  his  ufual  Procefs,  runs  his  accultomed 
Lengths  from  this  (originally)  good  Malt, 
and  thinks  that  he  has  extracted  the  whole 
Virtue  from  it.  But  this  is  not  the  Cafe  ; 
for,  though  he  may  obtain  the  fame  Quan¬ 
tity  of  Liquid,  it  is  very  deficient  of  that 
Richnefs  which  he  has  a  right  to  expert, 
and  which  is  fo  gratifying  to  the  Palate. 

When  we  fpeak  of  the  Bodies  of  Beers, 
Strength  is  not  to  be  underftood  ;  but  it  is 
the  Materiality  of  it  which  is  diliinguilh- 
ed  upon  the  Palate,  as  light,  heavy,  thin, 
full,  &c. 


It 
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than  the  latter,  by  the  Refiftance  it  makes 
to  the  defcending  Inftrument ;  and  that  if  a 
Weight  added  to  the  Top  of  the  Scale  caufes 
it  to  fink  to  the  Point  intended,  the  Weight 
fo  added  muft  be  the  Reprefentative  of  the 
fpecific  Gravity  of  the  Wort,  or  of  the  Ad¬ 
dition  made  to  the  Denfity  of  the  Water  by 
the  Acceffion  of  fermentable  Matter  for 
that  Part  of  the  Fluid  difplaced  by  the  In¬ 
ftrument  is  ftill  the  fame  in  Bulk,  but  of 
greater  Denfity,  becaufe  the  Part  of  the  In¬ 
ftrument  immerfed  is  of  the  fame  Magni¬ 
tude,  though  the  Inftrument  itfelf  is  en- 
creafed  in  Weight,  agreeably  to  the  Theo¬ 
rem  juft  quoted. 

*. 

Circumjlances  in  which  the  Saccharometer 
may  be  of  conjider able  Utility . 

I  have  already  pointed  out  the  Ufe  of  this 
Inftrument  in  afcertaining  the  Value  of 
L  2  Malts  5 
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Malts  §  but  there  are  other  Circumftances 
attendant  on  the  Ufe  of  it  in  brewing :  one 
of  thefe  is,  that  difagreeable  Accident  termed 
Jetting  the  Goods  ;  which  is,  converting  the 
Malt  in  the  Math  Tun  into  a  Pafte,  or 
clammy  Confiftence,  occafioned  by  an  inju¬ 
dicious  Application  of  Heat  in  the  Liquor 
firft  turned  on  the  Malt,  which  Amts  up  the 
Pores  of  it,  and  caufes  a  great  Deficiency 
in  both  the  Quantity  and  Quality  of  the 
Extract  5  in  the  Detefition  of  which  the  Ufe 
of  the  Inftrument  is  Angularly  advantage¬ 
ous* 

The  Occurrence  of  this  Accident,  totally , 
is  not  indeed  frequent ;  but  I  apprehend  that 
its  partial  Appearance  is  more  common  than 
many  are  apt  to  imagine. 

If  the  Brewer  eftimates  his  Lofs  by  the 
Quantity  deficient,  or  attempts  to  make 

good 
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good  the  Deficiency  by  an  Addition  of  Wa¬ 
ter  (on  a  Suppofition  that  his  Wort  is  ftrong 
in  Proportion  to  the  Shortnefs  of  the  Length  * 
or  Smallnefs  of  the  Quantity  extracted),  he 
is  egregioufly  wrong.  The  Inftrument  will 
fhew  him  that  not  only  his  Quantity  is  lefs, 
but  the  Strength  or  Gravity  of  the  Extract 
is  alfo  deficient  ;  from  the  Difcovery  of 
which  he  will  be  enabled  to  guard  againft 
injuring  the  Reputation  of  his  Beer,  by  a 
falfe  Eftimate  of  its  Strength  on  that  Occa- 
fion,  and  will  be  prepared  to  provide  for  the 
Prevention,  or  Remedy,  of  fimilar  Acci¬ 
dents  in  future.  The  experienced  Brewer 
will  thence  adopt  a  Practice  productive  of 
better  Effects. 

Mr.  Richardfon  gives  an  Account  of  an 

Accident,  that  came  within  his  own  Know- 

* 

ledge,  of  fetting  the  Goods,  through  the 
Inattention  of  a  Servant  ;  wherein,  by  two 

L  3  mafhings, 
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mafhings,  adopted  to  produce  the  Length  of 
one,  the  Gravity  of  the  W ort,  which  fhould 
have  been  thirty  Pounds  per  Barrel,  was 
only  eleven ;  and  still  the  Quantity  was 
fomewhat  lefs,  being  thirty-one  inftead  of 
thirty-two  Barrels :  the  Lofs,  therefore,  in 


the  firft  Extrafl  only,  may  be  thus  efti- 
mated  — 

lbs. 

Firft  Wort  fhould  have  been  32  Barrels, 

at  301b.  per  Barrel -  960 

Inftead  of  which  it  was  only  31  Barrels, 
at  11  lb.  per  Barrel— -  341 


Deficiency  619 


Which  divided  by  feventy-five  Pounds, 
the  average  Amount  of  the  fermentable 
Matter  then  extra&able  from  a  Quarter  of 
Malt,  the  actual  Lofs  appears  to  be  8.25 
Quarters  of  Malt. 


Similar 
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It  is  well  known  to  every  Brewer  that 
the  ftrongeft  raw  Wort  produces  no  inebri¬ 
ating  Effects  upon  the  Drinker  :  from  this 
we  are  convinced  that  Fermentation  does 
not  fet  at  Liberty,  but  pofitively  creates,  the 
fpirituous  Parts  of  the  Liquor. 

Fermentation  is,  then,  the  grand  Field 
where  the  experienced  Brewer  is  to  reap  the 
golden  Harveft  of  his  Labours :  here  is  the 
moft  delicate  Part  of  the  Procefs,  as  every 
Error  in  this  Stage  mull  be  a  Diminution 
of  the  Brewer’s  Profits. 

We  have  fome  Brewers  in  the  Town 
Brewery  who  fuffer  their  Ales  to  lie  eight 
or  ten  Days  in  the  Tun,  which  frequently 
caufes  it  to  be  Yeaft-bitten  :  the  Lofs  which 
they  fuftain  in  Quantity  may  alfo  be  calcu¬ 
lated,  from  its  lying  fo  long  expofed  in  the 
Working  Tun.  I  think  it  muft  be  clear 

A  2  to 
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to  almoft  every  practical  Brewer,  that  this 
Mode  of  proceeding  is  improper  upon  many 
Accounts. 

It  mutt  be  vifible  to  every  Perfon,  that 
Fermentation  carried  beyond  a  certain  Pe¬ 
riod  defeats  its  own  Purpofe  ;  for  which 
Reafon,  it  requires  the  firidieft  Attention  of 
the  Artift.  A  Delay  of  an  Hour  or  two  in 
cleanfing  it,  when  fit,  will  endanger  your 
whole  Gyle.  To  an  improper  Management 
in  this  important  Part  of  the  Procefs,  may 
be  afcribed  the  Quantities  of  thick,  cloudy 
Beers,  with  which  the  Public  are  fupplied  ; 
which  champ  in  the  Mouth  more  like  Hafty 
Pudding  than  a  well  brewed  Beverage. 

By  a  prudent  Management,  and  a  Know¬ 
ledge  of  that  grand  Effential — Fermentation, 
there  might  be  produced,  without  any  In~ 
ereafe  of  Expenfe,  a  light,  pleafant  Drink, 

agreeable 
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Similar  Accidents,  though  in  a  lefs  wafte- 
ftil  Degree,  no  doubt,  frequently  occur,  and 
pafs  unnoticed,  for  the  want  of  thefe  or 
fimilar  Means  of  difcovering  them. 

Again:  the  Saccharometer  is  particularly  * 
ufeful  (indeed  I  know  not  how  it  can  be  dif- 
penfed  with)  in  the  making  up  a  Vat  of 
Beer,  even  if  filled  by  fucceffive  Brewings. 
Arid,  with  regard  to  thofe  made  up  in  the 
ufnal  Way,  it  is  clear,  that,  without  its  or 
fimilar  Affiftance,  the  Party  mtift  be  in 
utter  Darknefs,  and  perhaps  depriving  them- 
felves  of  a  confiderable  additional  Profit, 
the  Lofs  of  which  they  are  perfectly  igno¬ 
rant  of. 

It  is  very  necelfary  to  keep  the  Inftru- 
ment  clean,  which  is  eafily  done,  by  plung¬ 
ing  it,  after  every  Experiment,  in  warm 
Water,  and  rubbing  it  with  a  Linen  Rag, 

L  4 
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or  a  Piece  of  foft  Leather  :  recollecting,  that 
the  Ball  will  not  bear  rough  Ufage :  be- 
caufe  any  Bruife  which  thall  reduce  the  cu¬ 
bic  Size  of  the  Ball  will  not  only  render  a 
frefli  Adjuftment  neceffary,  but,  by  de- 
ftroying  the  Relationfliip  between  the  Inftru- 
ment  and  its  Weights,  will  render  it  ufelefs 
till  it  is  repaired. 

Where  you  purchafe  your  Inftrument, 
Tables  of  Heat,  Expanfion,  and  every  other 
necelfary  Information  for  your  Praftice,  will 
be  given  you. 
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LICENSING, 


AS  this  Treatife  is  intended*  principally^ 
for  the  Ufe  of  young  Brewers*  any  Informa¬ 
tion  that  concerns  them  cannot  but  be  ac¬ 
ceptable. 

Licences*  granted  at  the  general  licenfing 
Day,  fhall  be  made  for  one  Year  only,  to 
commence  on  the  29th  of  September.  26 
Geo.  II*  C.  31*  §  4:  and  Licences  granted 
at  a  Petty  Seffions,  where  a  Houfe  has  be¬ 
come  unoccupied*  (hall  be  made  till  the 
next  general  licenfing  Day.  29  Geo.  II* 
C.  12*  §24 


By 
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By  the  30th  Geo.  Ill,  C.  38,  from  Oo* 
tober  10,  1790,  the  recited  Duties  under 
former  Aft s  to  ceafe,  ^  excepting  Arrears  and 
Fines ;  and  from  that  Day,  Licences  grant¬ 
ed  to  fell  Wine  or  Spirits  by  Retail  are  to 
be  void.  Perfons  whofe  Licences  jfhail  be 
fo  voided,  were  to  be  allowed  a  ratable 
Proportion  for  the  Time  unexpired,  on 
taking  out  new  Licences. 

From  Oftober  10,  1790,  Retailers  of 
Wine  and  Spirits  are  to  take  out  Licences, 
if  within  the  Limits  of  the  chief  Office  of 
Excife  in  London,  under  the  Hands  and 
Seals  of  two  or  more  of  the  Commiffioners 
of  Excife  in  England,  for  the  Time  being, 
or  of  fuch  Perfons  as  they,  or  the  major 
Part  of  them,  ffiall  appoint  for  that  Pur- 
pofe  :  but  if  in  any  Part  of  the  Kingdom  of 
England,  not  within  the  faid  Limits,  under 
the  Hands  and  Seals  of  the  Colleftors  and 

Supervifors 
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agreeable  to  the  Villon,  and  pleafant  to  the 
Tatte. 

The  Crilis  when  to  cleanfe  is  of  fo  delicate 
a  Nature,  that  it  is  impoffible  to  lay  down 
any  fixed  Rule  ;  but  Obfervation  will  point 
it  out  clearly  to  you.  The  Brewer  who, 
by  his  Attention  to  the  Particulars  here  re¬ 
commended,  attains  this  delired  Perfection, 
fecures  to  himfelf  an  unfolicited  Extenfion 
of  Trade,  and  renders  thofe  enormous  Ex- 
penfes  that  are  daily  incurred  by  Brewers 
to  force  a  Trade  unnecelfary  :  it  will  fave 
them  the  Unpleafantnefs  of  taking  back  Re¬ 
turns,  or  that  moft  ruinous,  though  daily 
praCtifed,  Method  of  allowing  the  Victual-* 

ler  the  Beer  at  a  far  reduced  Price,  to  in- 

• 

duce  him  to  draw  it.  Again  :  his  Beer,  by 
being  well  brewed,  and  giving  univerfal 
Satisfaction,  enables  the  Victualler  to  chufe 

N,  * 
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his  Cuftomers,  and  only  fupply  thofe  who 
pay  him  ready  Money,  or  at  a  fhort,  regu¬ 
lar  Credit. 

Thus  fiipplied  by  fudi  a  Brewer,  he  will 
be  enabled,  every  twenty-eighth  Day  as  it 
comes  round,  to  pay  his  Book  up ;  and 
without  being  obliged  to  refort  to  thofe 
{huffing  Methods  of  mixing  Table  and 
fometimes  Small  Beer  with  the  Porter,  to 
leffen  their  monthly  Payment,  and  pay 
themfelves  for  thofe  Rifks  which  they  are 
obliged  to  run,  to  get  rid  of  an  Article  that 
is  only  marketable  among  thofe  who  cannot 
do  without  Credit ;  whereas  the  Vender  of  a 
good  Article,  not  being  compelled  to  refort 
to  thefe  Rifles  to  get  rid  of  his  Commodity, 
will  only  truft  where  his  Money  is  fure : 
he  is  thereby  compelled  to  pay  every  At¬ 
tention  to  his  Cellar,  to  keep  up  his  own 

Credit, 
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Supervifors  of  Excife  within  their  refpeCtive 
Collections  and  DiftriCts. 

Perfons  applying*  for  Licences  to  pay  as 
follow,  viz. 

i 

/  s  d 

For  every  Licence  to  retail  Foreign 
Wines  in  England,  if  the  Par¬ 
ty  has  not  a  Spirits  or  Beer  Li¬ 
cence  — - - - —  5  4  0 

And  if  the  Party  has  a  Beer  Li¬ 
cence,  but  not  one  for  Spirits,-  4  4  0 
If  he  has  alfo  a  Spirits  Licence —  2  4  0 
For  every  Licence  to  retail  Britifh 

made  Wines  in  Great  Britain—  2  4  0 

For  every  Licence  to  retail  Fo¬ 
reign  Wines  in  Scotland,  if  the 
Party  has  not  a  Spirits  or  Beer 

Licence— - - — - — - -  3  6  8 

If 
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/  5  d 

If  he  has  a  Beer  Licence,  but  not 

one  for  Spirits - —  2  13  4 

If  he  has  alfo  a  Spirits  Licence——  16  8 

For  every  Licence  to  retail  Spirits 
in  Great  Britain,  if  the  Party’s 

Houfe  is  rated  under  15/— - 4  14  0 

If  rated  at  15/  and  under  20/——  5  2  0 

If  rated  at  20/  and  under  25/——  5  12  0 

If  rated  at  25/ and  under  30/ - 5  18  0 

If  rated  at  30/  and  under  40/——  6  6  0 

If  rated  at  40/  and  under  50/ - 6  14  0 

If  rated  at  50/  or  upwards -  7  2  0 

'  The  Money  for  Licences  is  to  be  paid 
within  the  Limits  of  the  chief  Office  of  Ex- 
cife  in  London,  at  the  faid  chief  Office  of 
Excife  ;  and  for  Licences  taken  out  in  any 
Part  of  Great  Britain,  not  within  the  faid 
refpedtive  Limits,  to  the  refpe&ive  Colleftors 
of  Excife  granting*  fuch  refpeftive  Licences. 

Licences 
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Licences  are  to  continue  in  force  until  the 
10th  of  Oftober  enfuing  the  granting  there¬ 
of  ;  and  if  granted  between  the  5th  of  April 
and  the  1 0th  of  October,  a  ratable  Propor¬ 
tion  only  is  to  be  charged. 


A  TABLE 
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A  TABLE 

OP  THE 


Clear  Duties  of  Excise  on  Strong  Beer, 

Payable  by  the  Common  Brewers  of  London,  with  the  Malt 
Allowances  deduced  from  the  original  Duties,, 


Barrels.  1  s  d 

1  0  5  7-1 

2  0  11  3 

3  0  16  10  i 

4  12  6 

5  1  8  1  i 

6  1  13  8  i 

7  1  19  44 

8  2  4  11  4 

9  2  10  7  i 
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INTRODUCTION. 

Credit,  and,  confequently,  that  of  his 
Brewer. 

I  cannot  here  help  obferving,  that  Brew¬ 
ers  are  very  frequently  blamed  when  they 
are  really  blamelefs  ;  for,  if  Beer  is  ever  fo 
well  brewed,  it  is  frequently  fpoiled  by  the 
Careleffnefs,  Obftinacy,  or  Ignorance,  of 
the  Storehoufe  Cooper.  If  even  the  bell 
Beer  be  laid  into  the  Cellar  of  a  flovenly  or 
lazy  Victualler,  from  the  Gullyhole  in  whofe 
Cellar  iffues  Stenches,  it  cannot  fail  of  hurt¬ 
ing  the  Beer  materially.  Many  Victual¬ 
lers  fuffer  their  Tap  Tubs  to  be  mouldy  ; 
and,  when  a  Butt  wants  fining  down,  ap¬ 
point  a  Servant  Girl  to  perform  that  Office  *, 
by  whom  the  Bungs  are  left  out,  and  many 
other  A6ts  committed,  which  all  tend  to  dif- 
credit  the  Brewer,  although  he  does  not 
deferve  it. 


If 


INTRODUCTION. 

If  Brewers  would  make  it  a  Point  to  en¬ 
courage  Cleanlinefs  among  Victuallers,  and 
pay  a  greater  Attention  to  their  Cellars, 
they  themfelves  would  ultimately  derive  an 
equal  Advantage  from  it. 


i. 


PREFACE . 


TREATISE  JDN  BREWING. 


Barrels.  1 

10  2 

11  3 

12  3 

13  3 

14  3 

15  4 

16  4 

17  4 

18  ,5 

19  5 

20  5 

21  5 
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Barrels. 

30 

31 
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41 
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45 

46 
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48 
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Barrels. 

i 

S 

d 

50 

14 
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Barrels. 

71 

72 

73 

74 
76 
76 

’  77 

78 

79 

80 
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84 
86 
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87 
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89 
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Barrels. 

i 

S 

a 

91 

25 

11 
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17 

4 

93 
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Barrels. 
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The  following  is  the  Clear  Duty  of  Excise 
paid  by  the  London  Common  Bren  ers  on 
Small  and  Table  Beer ,  with  the  Malt  Al¬ 
lowance  deducted . 


Barrels.  Small  Beer.  Table  Beer. 


1 

s 

a 

1 

s 

a 
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0 

10 

0 
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n 

2 

0 

1 

7i 
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5 

2i 
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2 
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7 
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H 
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10 

H 

5 

0 

4 

H 
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0 

4 
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18 

Si 
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Barrels, 

Small  Beer. 

Table  Beer. 
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16 
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15 
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16 
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17 
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14 
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0 

14 

lOf 

2 

6 
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19 
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15 

81 

2 

9 

61 
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0 

16 

61 

2 

12 
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21 

0 

17 

H 

2 

14 

9f 

22 

0 

18 

2 

2 

17 

H 

23  • 
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19 

0 

3 

0 

0 

•  24 

0 

19 

10 

3 

2 
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2f 

26 

1 

1 

51 

3 

7 

10 

27 

1 

2 

3 

3 

10 

51 

28 

1 

3 

If 

3 

13 

Of 

29 

1 

3 

Ilf 

3 

15 

71 

30 

1 

4 

9i 

3 

18 

31 

31 

1 

5 

71 

4 

0 

lOf 

32 

1 

6 

5f 

4 

3 

51 

33 

1 

7 

3? 

4 

6 

1 

34 

1 

8 

1 

4 

8 

8| 

35 


\ 


TREATISE  ON  BREWING.  171 


Barrels. 

Small  Beer. 

Table  Beer. 

1 
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Barrels*  Small  Beer.  Table  Beer. 
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rels. 

Small  Beer, 

Table  Beer. 

1 

8 

d 

1 

s 

a 

78 

3 

4 

Si 

10 

3 

51 

79 

3 

5 

n 

10 

6 

1 

80 

3 

6 

i 

10 

8 

CO 

81 

3 

6 

n 

10 

11 

n 

82 

3 

7 

H 

10 

13 

ii 

83 

3 

8 

6* 

10 

16 

6i 

84 

3 

9 

H 

10 

19 

n 

85 

3 

10 

H 

11 

1 

H 

86 

3 

11 

11 

4 

H 

87 

3 

11 

11 

6 

1 H 

88 

3 

12 

00 

11 

9 

6| 

89 

3 

13 

11 

12 

2 

90 

3 

14 

41 

11 

14 

91 

91 

3 

15 

2 

11 

17 

92 

3 

16 

0 

12 

0 

0 

93 

3 

16 

10 

12 

2 

7* 

94 

3 

17 

7l 

12 

5 

21 

95 

3 

18 

5* 

12 

7 

10 

96 

3 

19 

Si¬ 

12 

10 

SI 

97 

4 

0 

ll 

12 

13 

01 

98 

4 

0 

Hi 

•  */ 

12 

15 

7.1 

9.9 

74 

TREATISE  ON  BREWING. 

Barrels. 

Small  Beer. 

Table  Beer. 
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A  GLOSSARY 

Of  fame  of  the  Technical  Terms  made  Ufe  of 
in  this  Work . 

Astringent — Binding. 

Pungent— Heat  on  the  Tongue,  (harp. 

B  a  l  s  a  m  i  c— Undtuous. 

Aperient— Gently  Purgative. 

Diuretic— Having  the  Power  to  provoke  Urine. 
Viscid— Glutinous,  ropy. 

Deterge  n  t— T  hat  which  cl eanfes. 

Febrifuge— Good  in  Fevers. 

Alexipharmic— That  drives  away  Poifon. 
Cataplasm— a  Poultice. 

Reverberatory  Fire— A  Furnace  of  an  intenfe  Heat, 
where  the  Fire  is  reverberated  upon  the  Matter  to  be  melted 
or  cleaned. 

A  Retort--A  Chemical  Glafs  Vefiel  to  which  the  Re¬ 
ceiver  is  fitted. 

Aromatic— Spicy,  fragrant. 

Carminative— -Whatever  promotes  infenfible  Perfpira- 
tion. 

Antiseptic— An  Antidote  to  Putrefa&ion. 
Pneumatic— Confifting  of  Wind  or  Spirit. 


Cephalic-'- 
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Cefh  a  tic— Medicinal  for  the  Head. 

Alkali — Any  Subftance  which,  when  mixed  with  Acid, 
produces  Fermentation. 

Narcotic— Producing  Torpor  or  Stupefaftion. 

Coke — Fuel  made  by  burning  Pitcoal  under  Earth,  and 
quenching  the  Cinders. 

Phlegmatic — Dull,  cold,  frigid. 

Crude— Harlh,  unripe. 

Farinaceous— Mealy. 

To  Cap  on — To  put  frefh  Malt  on  the  Goods. 

Goods — Malt  when  wetted,  before  the  Virtue  is  extracted. 

Grains— Hulks  of  Malt  exhaulted  in  brewing. 

Musty — Mouldy. 

Weevil— A  fmall  Infe6t  that  infefts  Malt,  and  eats  but 
its  Flour, 

Foxed— Tainted. 

Must — Unfermented  Extracts  of  fermentable  Subjects. 

Phlogiston — A  Chemical  Liquor  extremely  inflam* 
mable. 


ERRATA. 

Page  67,  line  9,  for  “  third  Wort,”,  read  “  fecond  Wort.” 

- - 107,  — 15,  for  “  3  Ditto  Amber,  read  “  2  Ditto 

Amber.” 

- 1 12,  — -  i,  for  “  let  out,”  read  “  came  out.” 

- . - . 4,  for  (i  turned  fixteen  Barrels,”  read  6<  turn¬ 

ed  out  fixteen  Barrels.” 
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A/e,  London  --------  83 

Ale ,  Windsor  -------  92 

A/e,  Welch  --------  96 

Ale ,  Wirt  ember g  -------100 

A/e,  Scurvy-grass  -------  10 7 

Amber  Beer ,  or  Twopenny  -  -  -  -  74 

A/zmz  --  --------  -  147 

B 

Brown  Stout  -  --  --  --  -64 

Be/m  jF/owr  Malted  - . 144 

Bitters  ----------  136 

Brewhouse,  Utensils  used  in  -  -  -  -  19 

C 

Colouring  -  --  --  --  --134 
Calamus  Aromaticus  -  -  -  -  -  -  137 

Coculus  Indicus  -------  1 35 
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Honey  ----------  131 
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THE  improved  Saccharometer, 
with  the  Apparatus  annexed  to  it,  is  made 
by  Mr.  Atkins,  Mathematical  and  Phitofo- 
phical  Injlrument  Maker ,  Fenchurch  Street , 
London it  unites  Simplicity  in  Conftru&ion 
and  Ufe  with  the  utmoft  Degree  of  philofo- 
phical  Accuracy. 

It  is  fimilar  in  Principle  to  the  Saccharo- 
meter  of  Richardfon  before  mentioned;  but 
it  anfwers  every  Purpofe  to  which  that  Inftru* 
ment  can  be  applied  with  three  Weights  on¬ 
ly;  and,  by  the  Affiftance  of  a  Scale  which 
accompanies  it,  afcertains  the  Strength  or 
Gravity  of  Worts  at  any  required  Degree  of 
He^t,  without  the  Ufe  of  Tables,  or  the  more 
N  trouble- 
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troublefome  Method  of  reducing  the  Worts 
to  one  ftandard  Temperature. 

The  Facility  with  which  the  Knowledge  of 
ufing  this  Inftrument  may  be  acquired,  and 
the  expeditious  Mode  of  afcertaining  the  Va¬ 
lue  of  the  Extradt  by  it,  are  like  wife  ilrong 
Recommendations  in  its  Favour;  for  any  one 
of  ordinary  Talents  may  learn  the  Method  of 
applying  it  in  a  Quarter  of  an  Hour. 

The  Ufe  of  the  Thermometer  and  Saccha - 
rometer  in  the  Brewery  has,  perhaps,  very 
much  contributed  to  the  Improvements  that 
have  been  lately  made  in  the  Art  of  brewing 
Malt  Liquors;  for  by  taking  Notes,  and  com¬ 
paring  them,  different  Brewers  are  enabled  to 
communicate  their  practical  Modes  of  work¬ 
ing  in  an  eafy  Manner,  and,  eonfequently,  to 
adopt  any  improved  Plan  which  one  may  fug- 
geft  to  another.  Indeed,  the  Advantages  re- 
fulting  from  the  Ufe  of  thefe  Inftruments  are 
fuch,  that  their  immediate  Adoption  cannot 

be 
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be  too  ftrongly  recommended  to  every  one 
who  has  hitherto  refrained  from  applying  them 
to  thofe  valuable  Purpofes. 

:  ’  '  •  ,  :  '  I 

The  grand  Obftacle  to  Improvement  in 
every  Manufaflory  is  the  apparent  Difficulty 
of  introducing  a  new  Mode  of  Praftice  ;  which 
is  confiderably  increafed,  if  the  Workman 
has  never  feen  the  Machine  or  Inftrument  he 
is  to  ufe ;  but  the  great  Utility  of  thefe  Inftru- 
ments  to  the  Brewery,  and  the  Simplicity  of 
their  Conftru£iion,  have  overcome  thofe  Pre¬ 
judices  ;  and  it  is  found  that  a  Miller  or  Baker 
may  as  well  be  without  a  Pair  of  Scales,  as  a 
Brewer  without  thofe  Instruments. 

As  Mr.  Atkins’s  Saccharometer  is  now  be¬ 
come  the  Standard  of  Comparifon  generally 
referred  to  by  the  Brewers  in  Town,  when 
fpeaking  of  the  Value  of  their  Malt,  or  the 
Extra6t  of  it,  the  following  Defcription  of  the 
Apparatus,  with  the  Method  of  ufing  it,  will 
be  found  extremely  ufeful. 

N  2 
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The  Saccharometer  is  made  of  Brafs,  of  ‘ 
the  Form  reprefented  in  the  Plate,  Fig.  1. 
It  confifts  of  a  hollow  ball  A,  with  a  fquare 
item  b,  c,  projefting  from  the  upper  Part  of 
it,  and  a  round  Leg  d,  e,  with  the  Weight 
W,  at  the  Bottom. 

The  Figures  and  Divifions  engraved  on  the 
Stem  indicate  the  Gravity  or  Strength  of 
Worts  from  1  to  40  Pounds  per  Barrel.  Near 
the  Top  of  it,  at  c,  above  the  Divifions,  the 
four  Sides  are  marked  0,  1,2,  3.  The  Sides 
marked  1,  2,  3,  are  reprefented  in  the  Plate 
detached  from  the  Saccharometer,  with  the 
Weights  in  their  Places  on  the  Top. 

For  Worts  of  different  Strengths  there  are 
three  additional  Weights,  which,  when  ufed, 
rauft  be  put  on  the  round  Wire  a,  at  the  Top 
of  the  Inftrument:  they  are  marked  1,  2,  3, 
as  reprefented  in  the  Plate. 


This 
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This  Saccharometer  is  adj  ufted  in  Water 
at  60  Degrees  of  Heat  by  Fahrenheit’s  Ther¬ 
mometer,  fo  as  to  fink  to  W,  on  die  Side  of 
the  Stem  marked  0,  without  any  Weight  on 
the  Top.  This  Side  of  the  fquare  Stem  thews 
the  Gravity  of  weak  Yv'orts  from  Water  juft 
impregnated  with  the  faccharine  Matter  to 
10  Pounds  per  Barrel;  the  Ball  of  the  Inftru- 
ment  being  immerfed  in  your  Wort  in  the 
Jar,  the  Divifion  on  the  Stem  immediately 
above  its  Surface  will  indicate  the  Gravity  in 
Pounds  and  tenths  of  a  Pound  per  Barrel. 

If  your  Wort  is  heavier  than  10  Pounds 
per  Barrel,  a  Part  of  the  Ball  will  appear 
above  the  Surface  of  it,  and  the  Inftrument 
will  require  one  of  the  Weights  to  be  fixed 
on  the  Top.  If  the  Weight  marked  1  is  fuf- 
ficient  to  fink  it  to  fome  Part  of  the  Stem,  the 
Side  marked  1,  as  reprefented  in  the  Plate, 
with  the  Weight  on  the  Top,  will  {hew  the 

Gravity 
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Gravity  of  your  Extraft,  which  will  be  from 
10  to  20  Pounds  per  Barrel. 

If  the  Weight  2  is  neceffary,  the  Side  num¬ 
bered  2  mull  be  referred  to,  which  will  indi¬ 
cate  the  Gravity  from  20  to  30  Pounds. 

When  the  Weight  3  is  ufed,  the  Strength 
will  be  fliewn  by  the  Side  3,  and  will  be  from 
30  to  40  Pounds,  which  is  as  ftrong  as  it  is 
found  neceffary  to  make  any  Extraft. 

.  4 

The  Scale  which  accompanies  the  Appa¬ 
ratus  is  a  very  fimple  Contrivance  to.  afcertain 
the  Gravity  of  Worts  at  any  required  Heat; 
it  fuperfedes  the  Neceflity  of  referring  to  Ta* 
bids  or  Calculations,  or  waiting  to  cool  your 
Worts  down:  in  a  Variety  of  Cafes  where 
Difpatch  is  of  Importance,  as  in  boiling  down 
your  Worts,  it  is  found  extremely  ufeful. 

On  the  ivory  Part  of  the  Scale  are  laid  down 
the  Degrees  of  the  Thermometer,  and  on  the 
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box  Part  of  it  the  Divifions,  as  on  the  Saccha* 
rometer. 

Having  afcertained  the  Heat  of  your  Worts 
by  the  Thermometer,  and  the  Weight  by  the 
Saccharometer,  Aide  the  Degree  of  Heat  on 
the  ivory  Slide  opposite  your  Weight  on  the 
box  Part  of  the  Rule;  and  againft  any  other 
Heat  you  have  the  Gravity  at  that  Temper¬ 
ature. 

One  or  two  Examples  of  the  Method  of 
ufing  thefe  Inftruments,  will,  I  fhould  hope, 
render  it  perfe&ly  intelligible  to  every  Capa¬ 
city;  if,  however,  it  fliould  not  be  underilood 
immediately,  a  little  Practice  with  the  Inltru- 
ments  will  foon  render  it  familiar. 

Suppofe  the  Heat  of  your  Worts  in  the 
Affay  Jar  is  130  Degrees  by  the  Thermo¬ 
meter,  and  the  Saccharometer  immerfed  in 
the  Jar  with  the  Weight  No.  2  on  the  Top  of 
it ;  the  Side  marked  2  muft,  in  this  Cafe,  be 

referred 
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referred  to ;  and,  if  the  Surface  of  the  Worts 
cuts  the  Stem  at  the  Divifion  marked  28,  it 
will  indicate  that  the  Worts  at  that  Heat  are 
28  Pounds  heavier  than  Water;  but  if  the 
fame  ExtraCt  is  cooled  down  to  60  Degrees 
(the  ftandard  Temperature),  you  would  find 
that  it  would  then  weigh  33,7  Pounds  per 
Barrel* 

In  order  to  fave  the  Trouble  and  Time  of 
cooling  the  Worts  down,  and  to  prevent  the 
confiderable  Error  that  would  otherwife  take 
Place,  the  Scale  is  found  of  the  greateft  Im¬ 
portance  ;  for  if  130  on  the  ivory  Slide,  that  is, 
the  Degree  of  Heat,  is  put  againft  28,  the  Gra¬ 
vity  by  the  Saccharometer,  according  to  the 
Directions  juft  given,  you  will  find  againft  60 
Degrees,  the  real  Gravity,  33,7  Pounds. 

i 

Another  Example  on  the  Rule,  will,  I 
ftjould  hope,  render  its  Ufe  perfectly  eafy. 

Suppofe 
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Suppofe  the  Heat  of  your  Worts  in  the 
Aflay  Jar  100  Degrees,  and  the  Gravity  by 
the  Saccharometer  17,6  Pounds  5  Aide  100 
againft  17,6,  and  oppofite  60,  on  the  ivory 
Slide,  you  will  have  19T9^,  the  real  Weight,  at 
60  Degrees  of  Heat. 

Thefe  Examples  will  fuffice  to  (hew  the 
Utility  of  its  Application  to  any  other  Degree 
of  Heat  or  Strength. 

The  Thermometer,  which  forms  a  Part  of 
the  Apparatus,  and  which  is  packed  in  the 
fame  mahogany  Box  with  the  Saccharometer 
and  Scale,  is  abfolutely  neceffary  where  the 
Brewer  has  none  but  the  common  large  ones 
ufed  for  taking  the  Liquor  in  the  Copper,  &c., 
which  are  generally  too  bulky  to  be  admitted 
into  an  Aflay  Jar  ;  they  are  iikewife  equally 
ufeful  for  taking  the  Heat  of  the  Worts  in  the 
Coolers,  &c. 

O  Fig. 
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Fig.  3  is  a  Reprefen tation  of  an  improved 
Aftay  Jar,  for  examining  the  Gravity  and 
Heat  of  your  Worts  at  the  fame  Time.  It  is 
made  of  Copper  or  Tin,  with  two  Apartments, 
one  juft  large  enough  to  admit  the  Saccharo- 
meter,  the  other  for  the  Thermometer,  with  a 
Communication  between  them :  by  this  Means 
you  are  enabled  to  afcertain  the  Strength  of 
your  Worts  much  more  expeditioufly  than 
you  can  with  the  common  Aftay  Jar.  Three 
of  thefe  Jars  will  be  found  neceflary  to  con¬ 
tain  your  different  Extracts,  a  Specimen  of 
each  of  which  fhould  be  kept  until  you  pitch 
your  Tun. 

Fig.  4  is  a  Reprefentation  of  a  common 
Brewer’s  Thermometer,  in  a  tin  Cafe.  The 
Ufe  of  this  Inftrument  having  been  fo  fully 
explained  already,  and  being  pretty  generally 
known,  little  need  here  be  faid  about  it. 
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Fig.  5  is  a  blind  Thermometer  with  a 
pocket  Scale  :  it  is  ufeful  in  many  RefpeQs, 
particularly  when  it  is  defirable  to  keep  your 
Heats  a  Secret.  A,  B,  is  a  pocket  Scale  gra¬ 
duated  to  the  Thermometer  Tube  :  if  the 
Notch  c  be  placed  againft  the  brafs  Pin  d, 
and  laid  along  by  the  Side  of  the  Tube,  the 
Divifion  on  the  Scale  oppofite  the  Quickfilver 
will  fhew  the  Degree  of  Heat. 

If  you  want  to  turn  over  your  Liquor  at  165 
Degrees,  for  Inftance,  and  wifh  to  employ 
yourfelf  on  fome  other  Bufinefs,  having  one  of 
thefe  Thermometers,  you  need  not  ftand  at 
the  Side  of  the  Copper  to  watch  it,  but  may 
fix  the  Index  (which  Aides  in  a  Groove)  to  165 
on  the  Scale,  and  leave  any  one  of  your  ordi¬ 
nary  Workmen  to  take'your  Liquor,  and  turn 
over  when  the  Quickfilver  rifes  to  the  Index: 
this  will  fave  the  Brewer  a  great  Deal  of 
Trouble,  and  prevent  the  Difclofure  of  your 
Procefs. 

Various 
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Various  other  Kinds  of  Thermometers  with 
private  Scales  are  likewife  made  and  fold  by 
Mr.  Atkins,  No.  136,  Fenchurch  Street , 
London. 
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